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Arkady Researches. 


not often our good fortune come across 
account scientific research which compre- 
hensive and penetrating, and which has been carried 
out industrial laboratory, that published 
the July issue The Arkady Review, the technical 
organ the British Arkady Company, Manchester. 

The report question, entitled The Colloid 
Chemistry has been prepared 
Mr. Whymper, who much home within 
when being spirited fickle fortune from one 
corner the globe another. does not seem 
long since had from him hurried note penned 
the orange groves Sicily; then there came 
almost. illegible scrawl from the cocoa plantations 
Costa Rica, and that was followed what appeared 
manuscript from ancient Egypt, until one 
day friend deciphered the word 
and then guessed the rest, for the 
postmark was Boston.’ 

The first section this colloid report deals with 
the part played the starch gels the staling 
bread. 


Dough. 


When dough made, absorption water the 
gluten and starch takes place, and emulsion 
colloid results. The amount water normal 
dough usually about per cent. the emulsion 
are embedded the suspensoid starch granules. The 
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character the dough depends upon the quality and 
quantity gluten the original flour, the reaction 
the dough, and upon the electrolytes present. 

During fermentation, acidity increased, gas 
formed and held the plastic mass, and amylolytic 
and proteolytic enzymes considerably modify the 
consistency. the end fermentation the dough 
foam-like structure, holding innumerable large 
and small bubbles greater 
according the method treatment. mixing 
has been thorough, the temperature fermentation 
consistent, and the dough suitable 
intervals, the bubbles will small 
Otherwise, clots yeast will form large colonies, its 
food will unevenly distributed, and its develop- 
ment irregular, when there may tendency, unless 
frequent adopted, for the larger 
bubbles coalesce and rise the top the 
dough. 


Baking. 

the oven the bubbles expand and the air-cell 
walls coagulate more less quickly according the 
reaction the fermented dough, the quantity and 
nature electrolytes present, and the quantity and 
quality the gluten. The action carbon dioxide 
and alcohol the air-cells the fermented dough 
upon the speed coagulation must also con- 
sidered. The foam structure now fixed the heat, 
considerable portion the proteins coagulated, 
and some starch gelatinised. rule, the inside 
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loaf shows mixture starch granules, some 
apparently unaffected the some 
slightly swollen, whilst few only are completely 
hydrated, and fewer still burst. Although the oven 
temperature usually between 200° and 245° C., 
the temperature inside the loaf seldom higher than 
95° C., and then only for very short period during 
the baking hour. 

Further, after allowing for the absorption water 
gluten (which about 200 per cent. the dry 
flour and still slightly less for 
flour), there not sufficient water avail- 
able allow complete gelatinisation all the starch 
granules. 

Thus, during the baking operation, the emulsoid 
protein becomes suspensoid, and the suspensoid 
starch partly changed into emulsoid gel. 


Staling. 


After baking, the changes the gluten appear 
less importance than the changes the starch 
gel determining the speed staling. The starch 
has been changed the heat the oven the 
presence steam unstable and very imperfect 
gel, comprising both the greater mass and volume 
the loaf: Whilst, before baking, the amount and 
quality gluten present wheat flour are the prime 
factors determining the yield owing 
the greater imbibition power the gluten over 
starch, yet, after baking, the roles the gluten and 
starch are reversed importance and the behaviour 
the finished loaf cooling and staling largely 
determined the nature and condition the starch 
colloid present. 

There are further conclusions resulting from these 
important researches follow. 


Irish Cream. 

Adverting paragraph which recently appeared 
these columns the subject cleanliness milk 
churns containing imported cream, interesting 
note that far back 1924 Act was passed 
the Irish Free State Government insure, 
amongst other things, absolute cleanliness all 
branches the dairying industry. 

Parts and that Act, known the Dairy 
Produce Act, deal specifically with the question 
cleanliness milk and milk containers. official 
Press notice issued June, 1925, just after the 
Regulations referred had been brought into opera- 
tion, states that: 

the attainment higher standard the 
first essential cleanliness and, consequently, Parts 
and the Act were brought into operation 
the 8th June advance the other Parts. 
Strict cleanliness must 


observed 
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throughout every stage the manufacture dairy 
produce for sale, and the milk, cream, premises, 
machinery, and utensils employed, well the 
finished product, must henceforth comply with the 
provisions the Act relating cleanliness. 

hoped that co-operation between the 
farmers refraining from offering dirty milk 
cream, and the manufacturers refusing accept 
such, that punitive action this connection may not 
required that the necessity for may speedily 
disappear. Persons who are found supplying dirty, 
contaminated, stale milk cream, milk 
cream contained dirty vessels, any place where 
the manufacture dairy produce for sale carried 
on, and those who accept such unclean milk 
cream, are liable summary conviction penalty 
for first offence, for second, and £10 
for third subsequent offence. insure that any 
person attempting supply accept dirty milk 
cream shall made amenable, the Civic Guard and 
the special Inspectors appointed the Minister for 
Lands and Agriculture are empowered examine 
milk and cream and the vessels containing them, 
the way the creameries, well the 
creameries 

From that time, the strictness inspection 
pursuance the policy the Irish Free State 
Government has not been relaxed for day, until 
present may said that, result the working 
the Dairy Produce Act, strict cleanliness every- 
thing relating the production cream has been 
attained. 

because this cleanliness and because the 
efficient system pasteurisation that 
will keep fresh several days after arrival here without 
the use preservatives being imported into this 
country increasing quantities. 

may added that practically all the cream im- 
ported into this country from the Irish Free State 
obtained from the creameries, which are all, with- 
out exception, subject the very strict Regulations 
made under the Dairy Produce Act. 


Examination. 


note that the September examination for 
the Fellowship the Institute Chemistry the 
chemistry foods and drugs and water, much 
the work was below the average recent examina- 
tions. The answers the papers were often 
and stated that too little attention was paid 
the Acts and Regulations governing the sale 
and drugs and dangerous trades. The practical 
was also rather poor, especially with regard 
analysis sour milk. the other hand, 
microscopical work was extremely well done. 

question was asked the detection 
colours prohibited foodstuffs, another 
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the importance pectin food and 
another the estimation glycerine cream. 

But greater interest the special examina- 
tion Industrial Chemistry, with special reference 
Food have carefuly read the 
nine questions that were asked the two papers, 
and have formed the opinion that any diligent 
student food manufacture would position 
answer these questions with distinction. 

The practical examination was rather searching, 
and, lasting from Tuesday Friday, must have pro- 
vided week for the 
victims. They were asked estimate 
upon the metallic impurities sample tinned 
fruit, analyse sample pickling brine, make 
bacteriological examination food supposed 
contain food poisoning organisms, and analyse 
and report upon certain food preservative. 


Beer. 


was with pleasant sense anticipation that 
turned from surfeit milk the Dairy Show 
the Brewers’ Exhibition the Agricultural Hall. 
The pleasure was way diminished the 
thought duty performed; for, whilst 
frequently necessary remind the average person 
that milk food, very widely known that the 
more potent beverage has claims regarded 
foodstuff mean order. 

not illogical, one would imagine, assume 
that Brewers’ Exhibition beer would play 
important, not leading, part. were not 
conscious making any special effort search for 
evidence this, but, strange relate, 
not remember having even seen drop this 
interesting commodity this Exhibition. appeared 
that other people were equally 
gentlemen stood grouped whispered conference, 
anxiety and amazement stamped upon their florid 
features. Drawn curiosity, joined 
only greeted with such questions as: Where 
it? Are the pipes stopped up? Has the fount run 
dry? Have arrived too late? there secret 
chamber Then wandered amongst 
stupendous array amazing machines, realising, 
with perhaps little regret, that humble beer 
longer product art, but that has passed into 
the realm chemistry and engineering. 

crossed the road, leaving disillusion behind us. 


Health.” 


Sir Arbuthnot Lane presided over the New 
Health Exhibition held the Horticultural Hall for 
week beginning November was stated that the 
object this Exhibition, the first held the 
New Health Society London, make begin- 
concentrated effort teach the community 
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the elementary laws health. This indeed 
noble object, and should bear equally noble fruit, 
provided the simple facts everyday health are 
any artificial dressing. Apparently, the Society 
rapidly covering the country with network con- 
stituent organisations, and the just claim made 
that the knowledge what eat, what wear, 
and how live will banish the greater portion 
ill-health that affects our people. cannot help 
believing that such crusade’’ will enormous 
good, providing, always, that those the head 
maintain broad vision and sense proportion, 
and, also, that they steer clear any tendency to- 
wards faddicism there such word. 


Food Exhibition. 

our mind, the most attractive and interesting 
exhibition the year was opened Olympia Nov- 
ember 23. The Thirty-first Cookery and Food Exhi- 
bition was the greatest display food and cookery 
and hotel and catering equipment ever organised 
this country. There was truly wonderful display 
demonstrations cookery and labour-saving 
devices, equipment, and furnishings. Many the 
leading chefs, international fame, were associated 
with the organisation the Culinary Group, with 
the judging the exhibits. 
occupied stand, and there many old friends for- 
and new friends were made. 


British Industries Fair. 


Mr. Douglas Hacking, M.P., Minister the De- 
partment Overseas Trade, recently stated that 
there increase over 300 per cent. the 
number overseas buyers who have promised 
attend the next British Industries Fair, held 
White City, London, and Castle Bromwich, 
Birmingham, from February March 
addition, there very large all-round increase 
the total number replies received. 


Fish Research. 

research institute devoted study 
the preservation fish products and for the service 
the fishing industry general being established 
the fishing town Lysekil the West Coast 
Sweden. suitable site and sum money have 
been allocated for the purpose, and expected 
that the new institute will begin its activity soon. 
will include salt water aquariums, departments for 
deep sea research and fishing technique, 
especially concentrate its efforts fish preserving 
and the impregnation fishing nets. The estab- 
lishing the institute has been greeted with great 
satisfaction, and expected render valuable 
service the Swedish fishing industry. 
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Seagoing Factories. 

Seagoing Factories, Limited, has recently been 
formed work suitable fishing grounds initially off 
the West and South-West African Coasts, the pro- 
duction preserved fish, and the manufacture 
fish meal, fish oils, fertilisers, and other products 
means factory ships and auxiliary fishing vessels. 

Readers this Journal will recollect the references 
have made various times the advantages 
offered this system operation. The Company 
propose purchase ship about 5,000 tons gross 
measurement, suitable vessel, two 
steam trawlers, and eleven motor-fishing vessels. 
stated that the fish proposed preserved 
the Company, considerable importance attached 
large quantities Rock lobster, found 
the selected waters. present, heavy shipments 
these are sent France, either direct through 
England, and the demand for this commodity 
other countries rapidly increasing. 

The factory ship, addition being equipped with 
complete installation modern electrically-driven 
machinery for dealing with fish products, will also 
fitted out provide full accommodation for the 
requisite staff, fishermen, and factory operatives. 
distilling apparatus will fitted provide ample 
supply fresh water, and efficient refrigeration 
plant will installed. 

Special attention being paid ventilation, light- 
ing, and hygienic conditions. wireless installation 
will fitted enable the London office keep 
constant communication with the operations. 

Fully equipped engineers’ and carpenters’ work- 
shops will fitted, including electric welding 
appliances, pneumatic tools, and diving outfit. 
powerful searchlight apparatus will also carried. 

One the steam trawlers will carry complete 
whaling equipment, addition her usual trawling 
gear, and will also fitted with wireless installation. 
The remainder the fleet will fully equipped 
accordance with their various requirements. 


City Analyst’s Report. 

have just glanced through the Annual Report 
the Salford Analyst. the total samples, 
per cent. were returned adulterated. This lower 
than the figure given for any year since 1918. 
1919 was per cent. 

stated that the adulteration foodstuffs 
nowadays not the crude, unscientific business 
once was; conducted scientific lines, and 
much time and ingenuity are spent the 
analyst often compelled use detect it. 
now very seldom that such obvious adulteration 
practised, as, for example, the addition sand 
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sugar. Addition substitution foreign sub- 
stance, the abstraction natural one, usually 
well disguised that very careful examination has 

Apparently there growing tendency for manu- 
facturers make misleading statements 
labelling. The ordinary purchaser has means 
verifying these for himself, 
could met requiring manufacturers 
give the label the ingredients used and their 
approximate honest manufacturer 
would have anything fear from such measure 
reform, and the purchaser would have some idea 
what was buying, which present em- 


statements 


amounts. 


phatically not the case. For example, the customer 
entitled know, when buying chicken and ham 
paste, what the proportions chicken and ham 
actually are. 

One example this provided toffee 
advertised being made from pure butter only, but 
analysis the fat was found contain about per 
cent. coconut oil. The jar containing the toffee was 
labelled Made from pure butter The whole- 
sale dealers were approached, and was explained 
that the toffee was bought from another firm and 
that the idea using the label question was their 
(the wholesalers’) own. This label, was stated, was 
intended convey the impression that the butter 
used the manufacture was pure butter. 
however, admitted that the public would more 
likely take meaning that the only fat used 
was butter fat. was also admitted that the article 
was selling extremely well, probably owing largely 
this belief. The firm finally agreed drop the 
label altogether, and letter 
received from them. 


effect was 


Canadian Activity. 

The sugar beet factory the Canadian Sugar 
Factories, Limited, Alberta, which 
employs 200 workers, has commenced its fourth 


Raymond, 


annual run. The acreage sown beets Southern 
Alberta this year stated have exceeded 7,000 
acres. 

Eighty-seven per cent. Canada’s export 
cheese was shipped last year the United Kingdom 
The quantity amounted 119 million pounds. 


Hurricane Losses. 


The hurricane which swept over Port Rico 
industry the Island estimated 


Very little this was covered insurance. All the 
canning factories were blown the ground, and 
about 100,000 trees were entirely destroyed. 
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The Canning Peas 


HIRST, M.Sc., 


Acting Resident Director the University Bristol Research Station, Campden, Glos. 


The article below gives concise and practical account modern methods, suitable for 
this country, canning peas. can claim with confidence that the most important 
and comprehensive article upon this subject that has been published England. 


THE PRESERVATION green peas con- 
siderable industry France and the United States 
America, and the latter country more peas are 
canned than any other fruit vegetable, with the 
exception corn and tomatoes. 

During the past few years, fruit canning has made 
headway England, spite the somewhat un- 
certain yield fruit due the exigencies the 
English climate. rather surprising, therefore, 
that more attention has not been paid the canning 
peas, this vegetable grows remarkably well 
this country, and provided contracts were made with 
the growers advance, there would deficiency 
raw material and the canneries would kept busy 
throughout the season. 

The new regulation prohibiting the use copper 
sulphate the greening peas caused certain 


Ci. 


Fic. 


amount loss the few firms canning peas last 
year, the public were not accustomed the yellow 
natural pea. This difficulty has now been over- 
come, and methods producing green peas con- 
form with the new food laws have been worked out 
Campden, and have been tested commercially 
large scale. 

Peas present are only canned three four 
centres England, but these centres there appears 
difficulty getting farmers grow peas 
for the canneries. this one the most 
popular our vegetables, and are not 
against competition from America any extent with 
this product, there appear marked possibilities 
both for the grower and the canner. America, the 
pack had increased from about 800,000 cases 1885 
12,317,000 cases 1920. 


Pea Viner. 


(By courtesy the Wisbech Produce Canners, Ltd., Wisbech.) 
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2.—Pea Viners the Field. 
(By courtesy Appleyard, Esq.) 


Varieties 


During the past three seasons, thirty 
varieties peas have been grown the 
mental grounds Campden, and tested for their 
suitability for canning. the varieties grown, the 


following gave the best yields: Lincoln, Alaska, 
Sangster, Chemin Long, Delicatesse, Thomas 
Laxton, British Lion, Senator, Johnson’s Victor, 
Johnson’s Magnificent, Bountiful, Glory, 
Yorkshire Hero. The highest yield peas from 
pods was given by: Chemin Long No. Lincoln, 
Senator, Harrison’s Glory, and Delicatesse. The 


best canned products were obtained from the fol- 

Annonay, Gontier Blanc. 

Medium Peas.—Bountiful, 
Advancer. 

Large Peas.—Lincoln, 
Yorkshire Hero. 

Senator was remarkable for the number peas 
which split during the canning operations, and for this 
reason not suitable for canning. 


Chemin Long No. 


Scimitar, Delicatesse, 


Prince Wales, Gradus, 


Harvesting 


The peas should harvested when the pods are 
swollen and well filled with young, succulent peas. 
the pods are allowed get yellow before picking, 
the resulting canned product will corny and the 
covering liquid cloudy. The seed generally sup- 
plied the canner, who also determines when the 
crop ready for picking. 

most the French and English pea canneries, 
the pods are received the cannery bags con- 
taining lbs. America, however, the crop 
vesters they are called), and either taken car 
the cannery and haulmed mechanically, the 
shelling done vining stations located the fields 
(Fig. 2), and the shelled peas only are taken the 
cannery. One these viners (Fig. has now been 
installed vegetable canning factory England, 


and the peas are mown and taken the factory 


box carts, which take the haulm back the farm 
used fodder. 

The vines are fed the machine means 
mechanical feeders. These are open-top conveyors 
into which vines may easily thrown. They have 
stationary bottom through which moving lugs pro- 
ject engage the vines and carry them into the 
threshing cylinder. Beginning about two feet from 
the front the viner, the feeder covered with 
top, first high enough permit bunches vines 
not too thick pass under. approaches the 
viner, slopes towards the bottom and forms con- 
stricted throat, with outlet equal the size the 
entrance the threshing cylinder. This stationary 
sloping top proportioned that vines are 
thrown into the feeder masses too thick permit 
efficient threshing, the travelling lugs are unable 
move them forward, rendering impossible put 
vines into the machine without separating them into 
properly thinned bunches. The top quickly re- 
movable enable the operator clear the feeder 
clogs with thick vine masses. 

The shelling carried out what known 
the impact principle, which opens the pea pods 
forcibly reducing their volume. Since pods contain 
more less air well peas, any distortion that 
lessens the space they occupy produces air pressure 
within, greater than that without, causing them 
burst the weakest point where the two halves are 
joined. Hulling accomplished bringing vines 
comparative rest into the path rapidly moving 
beaters which distort some the attached pods 
the impact collision. The vines having acquired 
the speed the beater, are next thrown against 
lifting rib, moving much lower speed, when 
more pods are opened the impact second 
collision, after which the cycle repeated. This 
action takes place within revolving cylinder, whose 
circumference provided with perforations through 
which peas escape when liberated from the vines. 
Such loose, unhulled pods and chaff may escape 
with the peas are then separated from them upon 
inclined canvas surface, down which the round peas 
roll and upon which flat objects lie. The vines are 
carried through the cylinder, and are rejected are 
delivered conveyor which carries them 
waggon. 

those factories where the pods are received 
bags, machines are used for shelling. These machines 
(Fig. consist outer hexagonal drum and 


Shelling Machine. 
(By courtesy Messieurs Navarre Fils, Paris.) 
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4.—Cylindrical Pea Grader. 
(By courtesy Messieurs Navarre Fils, 


internal shaft which beaters are attached. The 
outer drum perforated, permitting the peas roll 
out but retaining the pods. also provided with 
projecting pieces the inside, that when the 
drum revolved will carry the pods certain 
height, and then they fall upon the beaters which 
revolve rapidly the opposite direction. The impact 
the beater upon the pod causes break open, 
and the peas are discharged and roll out through 
the perforations, while the pods gradually work out 
through the end the drum opposite that 
which they entered. When the peas are discharged 
from the drum they fall upon canvas belt set 
incline. The peas roll down into boxes, while bits 
leaves, pods, other foreign materials are carried 
off the belt, and discharged along the side the 
machine. 
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5.—Pea Blancher. 


(By courtesy Messteurs Navarre Fils, Paris.) 


After vining, the peas are sometimes run through 
cleaner, which blows out bits leaves, vines, and 
foreign material. Where the peas are washed before 
being graded, this done washing machine, 
which consists cylinder with close wires, the 
inside which perforated pipe discharging 
heavy stream water. The rolling the cylinder, 
which has slight incline, ensures that each pea will 
turned the spray several times before 
emerges. small factories, however, the washing 
stage generally omitted, most the dirt, 
removed the blanching. 


Grading 
most canneries, the next operation consists 
separating the peas into the various sizes. Grading 
for size carried out passing the peas over 


6.—Line-up Blancher, Washer, and Sorting Belt. 
(By courtesy the Wisbech Produce Canners, Wisbech.) 
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FIG. 
(By courtesy Ayars Machine Co., Salem, New Jersey, U.S.A.) 


Filler. 


screens perforated with standard openings. some 
cases, the screens are flat, and vibrate, but the 
majority cases cylindrical screens which rotate 
are used. The latter cause less injury the skins due 
mechanical motion. either type separator 
the perforations should smooth. The usual per- 
forations are: 


No. 18/64th inch. 
No. 20/64th do. 
No. 22/64th do. 
No. 24/64th do. 
No. do. 


The cylindrical grader (Fig. about ft. 
diameter and about ft. length. Each size 
pea taken out the section order, starting 
with No. and passing the next largest, and 
on. large canneries, peas are sometimes graded 
the basis differences gravity. 
Young, tender peas are lighter than old, hard, starchy 
peas. salt solution made the proper density 
give the best grade desired; specific gravity 
about 1,040 will float the former class, while the 
heavier ones sink the bottom. The brine placed 
tank equipped with the conveyor system draw 
off each grade separately. this method, rather 
large tanks are needed, the peas should allowed 
become fairly quiet find their proper 
gravity. they are rushed through, the agitation 
causes poor separation. America, many peas are 
now canned without being graded—that is, just 
they come from the pod—and the packers un- 
graded peas maintain that they have better flavour 
than the graded ones; they certainly have more 
natural appearance when turned out the can. 


Blanching 


After grading, the peas are blanched hot water. 
Passing the peas through the shelling machines and 
graders generally causes slight stickiness the 
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surface the peas, and this removed washing 
the peas hot water. This operation also eliminates 
the peculiar and objectionable odour taste 
which generally occur unblanched canned peas. 
the smaller factories, customary place the 
baskets perforated buckets, and suspend 
them boiling water for such length time 
might necessary make them tender. Young, 
small, tender peas are generally blanched from 
minutes, whereas larger peas are blanched from 
minutes. For peas which are hard and not 
crushed easily between the thumb and finger, the 
blanching prolonged until they are ‘reasonably 
tender, and this may take from minutes, 
even longer. essential get the peas tender 
before they into the can. large canneries 
blanching now carried out automatically (Fig. 5). 
The peas are delivered through hopper spout 
directly into cylinder, and 
are instantly subjected heat maintained 
uniform temperature throughout the entire length 
the steam chest. The peas are constantly kept 
motion, and are rolled along gently through the 
endless spiral cylinder, and the duration the blanch 
governed the speed the cylinder. The water 
overflow from the blancher the point where the 
peas enter the machine. Each revolution, therefore, 
carries the peas into clearer water, and they are dis- 
charged through clean, condensed steam, thus tend 
ing eliminate cloudiness the final product. 


Washing 
After blanching, the peas are thoroughly washed, 
and washing machines are now available which 
the peas pass direct from the blancher. Some 
these machines not only wash the peas, but remove 
and pea skins. Sprays water are brought 
into contact with the peas, and the and 


8.—Pressure Cooker. 
(By courtesy Messieurs Navarre Fils, Paris.) 


liquid carried the top centre, 
amount dropped through opening into the re- 
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skins are washed through slotted openings 
perforated cylinder drum, and are removed. From 
the washer the peas are spread out wide 
noving belt, alongside which girls sit and pick out 
damaged peas any which are insect-eaten. 


shows line-up blancher, washer, and sort- 
ing belt. 


Filling 

The peas are now ready for filling into the cans. 
small plants this done hand, and the cover- 
ing liquid either added from jugs passing 
cans under pipes which are controlled valve. 
larger canneries, however, automatic fillers which 
put definite quantity peas and definite volume 
covering liquid into each can are used. One 
hese machines shown Fig. The peas are fed 
into the hopper and dropped into revolving pockets 
these pass under the hopper, and later drop into 
can through funnel. small tank the left 
the machine connected with brine tanks 
above, and definite level liquid maintained 
this small tank. Inside the tank there inclined 
revolving pocket plate, the lower edge which 
revolves under the liquid line, while the upper edge 
revolves above liquid level. the tubes the plate 
down under the liquid, they are filled, and the 
where measured 


volving funnels, and then the cans which are 


travelling beneath the funnels. The quantity liquid 
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regulated hand wheel top the shaft 
which moves the displacement plugs out 
the measure tubes. 


Covering Liquid 

The liquid used for covering the peas varies some- 
what the amount sugar and salt used. The 
added sugar should least balance the sugar con- 
tent the peas, otherwise some the natural sweet- 
ness the pea lost. Early peas, like Alaskas, 
require rather more sugar than the later varieties. 
Different amounts sugar and salt have been tested 
salt per 100 gallons water have given 
satisfactory results. Unless particularly sweet 
required, sugar and salt are 
sufficient. The vessel which the liquid prepared 
should not made wood, wooden 
come impregnated with bacteria, and these may 
cause trouble the canned peas. Copper vessels are 
satisfactory. 

Sealing 

From the filler the cans pass automatically the 
closing machine, which seals the lids. small 
plants semi-automatic seaming machines are used, 
which the operator places can with lid under 
chuck. pressing pedal, two rollers come into 
operation and effect the sealing. automatic plants, 
however, the machine places the lid the can and 
the rollers come into operation automatically, and 
much larger output obtained. The larger machines 


FIG. 9.—Cooling the Cans. 
(By courtesy the Wisbech Product Canners, Ltd., Wisbech.) 
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have merely kept supplied with lids. The 
operator, however, should understand the machine 
thoroughly, will occur, and 
this will mean heavy loss from blown cans. 


FIG. 10.—Automatic Pressure Cooker. 


(By courtesy the Anderson-Barngrover Manufacturing Co., 
San Jose, California.) 


Sterilising 

commercial scale, peas are always sterilised 
pressure cookers, they are far more difficult 
preserve than fruits. This due largely the differ- 
ence chemical composition. Fruits invariably con- 
tain organic acids, which assist sterilisation. peas, 
however, there much less acid present; moreover, 
they grow contact with the soil, and the pods are 
thus exposed soil contamination, which trans- 
ferred the peas during the shelling operations, and 
soil bacteria are invariably present upon them. Many 
these soil micro-organisms have the power 
entering into resting stage, and form what are 
known spores when conditions are unsuitable for 
the ordinary vegetative form reproduction. These 
spores are very resistant heat, and will often 
survive boiling temperature for very long periods. 
kill these spores, necessary use higher 
temperature than that boiling water. This 
attained using what are known pressure 
cookers (Fig. 8). These vessels have tight-fitting 
lids, which can clamped firmly that the 
vessel made steam-tight. pressure gauge con- 
nected the vessel, and the pressure inside 
the vessel rises, the temperature the steam also 
rises, that when the gauge registers lbs. pres- 
sure, the temperature 240° 

the cans leave the sealing machine, they are 
packed into crates, and when crate full, 
hoisted into the pressure cooker. The lid then 
clamped and the steam valve opened. 
cock the top the vessel left open until all 
the air the vessel replaced steam. When 
steam issuing freely from this vent-cock 
closed, and the pressure gradually rises until 
shown the pressure gauge. Thermostatic valves 
are usually fitted that when the necessary tem- 
perature reached the steam automatically cut 
off. The cans are generally sterilised for from 


some cases, horizontal autoclaves are used 
place the vertical ones, and these cases the cans 
are stacked truck with runners, and this then 
pushed into the autoclave. 


Cooling 


After the cans are sterilised, the lid raised from 
the autoclave and the crate cans hoisted out. 
The cans may then cooled lowering the crate 
into cold water, they may cooled passing 
them run-way through trough cold water, 


Automatic Combined Pressure Cooker and 
Cooler 


America, automatic pressure 
coolers are now largely used for sterilising not only 
peas, but other vegetables and meats, etc. Fig. 
shows one these cookers. The cans are carried 
through the machine means reel and spiral. 
The outer member formed spiral path and 
held stationary, while the inner member reel 
made revolve, and thus pushes the cans along 
the spiral path. From the cooker, the cans pass 
pressure cooler. Air pressure maintained the 
water the cooler hold against the internal pres- 
sure created the cans during processing until they 
are cooled point where they can safely dis- 
charged the atmosphere. processing peas, 
temperature 260° for eight eleven minutes 
has been used with success, and better product 
claimed the result the shorter time 
sterilising necessary automatic cooker. 


After cooling, the cans are stacked, and, when con- 
venient, they are labelled and boxed for transport. 


Banned Book 


find necessary draw the attention our 
readers the fact that recent legal case which 
excited good deal attention, one the parties 
Mr. Leonard Hill, the Chairman Leonard Hill, 
Ltd., the Proprietors Foop 
some journals Mr. Leonard Hill was mentioned. 
This was error, and was intended for another 
name somewhat similar Mr. 
Mr. Hill has not had, and never has had, any con- 
nection whatever with the publication referred 
that case, or, for that matter, with any publication 
other than those technical and trade nature. 
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Food Control 


ELSDON, 


County 


This highly contentious subject critically examined from 


authority. 


Analyst for Lancashire. 


well-known 


After giving reasons why some form food control desirable and necessary, 


discusses the question whether the present provisions are suitable adequate. 
There has been much controversy over the debatable Food Standards that 


much prejudice has been created the words themselve 


possible allay this 


prejudice and suggest some alternative scheme which have the advantages without 


the objections 
legally for all classes foods. 


MUCH has been written and said late upon 
subject food control that might appear, 
irst sight, that useful purpose can served 
once again this contentious and, the 
minds some, objectionable theme. Traders and 
nanufacturers openly complain, and many doubtless 
believe, that have long since passed the 
imit useful control and that much modern legisla- 
ion, which, their opinion, has been largely brought 
the somewhat hysterical scaremongering 
possibly honest but undoubtedly mistaken cranks, 
not only detrimental trade, but also the best 
interests the consumer. 

Now these parte opinions 


must not and, 
indeed, cannot entirely 


ignored. Whilst there 


little doubt but that least portion the objec- 
tions arises from the fact that all persons, and par- 


ticularly British, are naturally restive under coercion, 
must admitted that members the food 
industry have, what the consumer has not, know- 
ledge their own difficulties. Whilst the trade can- 
not, and indeed does not, expect consumers actively 
assist its difficulties, which are, after all, one 
reason, least justification, for its existence, 
surely not entirely unjustified asking that they 
shall taken into account when repressive legislation 
considered, matter how desirable the goal that 
desired and matter how advantageous may 
the consumer. other words, must make 
reasonably sure that the medicine will not only not 
worse than the disease, but that its use will 
beneficial, order compensate for the 
unpleasant effects contingent upon its administration. 

must not forgotten, surely not unfair 
remind ourselves this fact, that traders generally 
have always resisted most strongly any attempt 
control their activities their products legisla- 
tion any other means. this adverse 
reflection traders, which logically does not 
ictually follow, reflection not only them, 
but human nature general. The average trader 
is, after all, merely one unit the race, better and 
worse than his fellows. Those who are not now 
raders and who are the latter’s severest critics 
vould doubtless behave, had circumstances fated 
hat they should earn their living the industry 
vhich they criticise, similar way those whose 
actions they call question. 


The fault which can found foodstuffs sold to- day that 
Below, the author proposes that Standard 


shall fixed 


opinions are always strongly coloured his interests 
and his environment, that whilst the opinions 
and experiences the food trader must carefully 
considered and allowed bear their full weight, 
they are means taken the final court 
appeal. The consumer pays, and every moral 
and civil code should allowed receive 
honest article least good expects and one 
that does not run counter his prejudices. 

When the agitation following the work 
Hassall, which had its result the passing the 
Food and Drugs Act 1875 and those following, 
was its height, the opposition new legislation 
was just strong, just indignant, and just 
intelligent present, and yet to-day not one 
person would found defend the practices which 
fifty years ago were looked upon cherished right, 
the loss which would not only infringement 
personal liberty, but serious loss the 
vidual and blow the State. 

The present agitation against the preservative 
regulations had almost exact counterpart the 
agitation against the abolition the use pre- 
servatives milk—in fact, would difficult 
find more complete case history repeating itself. 
was contended, and doubtless sincerely believed, 
that such abolition would mean the complete ruin 
the milk industry, which fact was vital interest 
the consumer, because would mean the stoppage 
least the severe curtailment, the supply 
milk. one now, course, seriously suggests the 
addition chemical preservatives milk that 
any good could come from their restricted ex- 
tended use. Experience has shown that the fears 
the trade have either not materialised that these 
difficulties have been overcome new ideas and new 
methods. 

Having arrived, then, the conclusion that some 
kind food control desirable and may neces- 
sary, have decide what form shall take and 
whether the present provisions 
adequate. 

the first place necessary remind our- 
selves that large part the present food legisla- 
tion was made meet very different set condi- 
tions from those now obtaining. the time when 
the forerunner the Acts present force came 
into being, food was largely adulterated the addi- 


FOOD 


tion worthless products 
substances. This being the case, the Act 1875, 
which still the principal Act use to-day, was 
naturally directed for the most part against this par- 
ticular form adulteration. For all practical pur- 
poses the only two sections this Act that are now 
value, when gross adulterations this kind are 
for the most part longer practised, and which 
use actually made, are the sixth, which states: 


actively poisonous 


person shall sell the prejudice the 
purchaser any article food any drug which 
not the nature, substance, and qué 
the article demanded such purchaser’ 


and the twenty-seventh, which states: 

Every person who shall wilfully give label 
with any article sold him which shall falsely 
describe the article sold, shall guilty 
offence under this Act, and liable penalty 
not exceeding twenty 


these, the latter little, any, 
obtain convictions, whilst the former, apart from 
the fact that not applicable proprietary 
medicines, which are very urgent need control, 
has many difficulties peculiar itself. Let deal 
with few these. 

The important words the section are that 
vendor shall not sell the prejudice the purchaser 
any article which not the nature, substance, and 
quality demanded, that before can decided 
whether offence has been committed two 
distinct questions have answered. the first 
place the article must not the nature sub- 
stance quality demanded (it need not deficient 
all three—a deficiency one sufficient); and 
secondly, the difference must the prejudice 
the purchaser. 

Thus, vendor were supplied with article 
which was not exactly that demanded, but was 
equally suitable for the purpose required and was 
greater monetary value, then might decided 
that offence had been committed, but the other 
hand, the substance supplied were not suitable for 
the purpose intended, even though were greater 
monetary value, then probably the decision would 
unfavourable. The supply article lower 
monetary value, even though equally suitable for the 
purpose desired, would appear always 
offence. 

Now first sight may appear quite 
easy matter decide these two questions any 
case that likely arise, but actual practice 
has been found extremely difficult. Case after case 
has been tried which expert witnesses have offered 
widely divergent views what should should 
not supplied answer certain demands. 
Magistrates, being unable draw any definite con- 
clusions from the evidence before them, 
force decide the case the best their ability 
their own personal knowledge. Thus the results 
have not infrequently been different when similar 
cases have been tried before different courts. Thus, 
manufacturer beef and malt wine was fined £60 


value, the 
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and costs one court, whilst another court, for 
precisely similar article, the case was dismissed. 

Such case this means proves even 
suggests that magistrates are not doing their duty. 
They have most difficult task perform, and that 
usually without any guidance any kind from the 
Acts which they are endeavouring administer. 
What does show that some very considerable 
alteration necessary that magistrates will have 
more information before them when such cases are 
considered, that more uniformity can expected 
different parts the country. 

Such difficulties have been mentioned above 
arise from various causes. Thus several different 
persons may ask for the same article under many 
different names, whilst the same name may applied 
different articles different persons different 


types person. The thing avoid that any 
purchaser shall receive article which is, 
opinion (rightly wrongly does not matter—a 


prepared pay for them, his knowledg 
different from that which requires. 

The solution this problem, which problem 


very different from that which the 
draughtsmen the earlier Acts (and which, there 
fore, these Acts are not able solve), has been 


attempted many ways. 
the very mention food standards many well- 
wishers the pure food movement immediately cry 


that the suggested treatment worse than the 
disease, and that good, and even harm, would 
result from their adoption. Now must once 
admitted that several eminent authorities whose 


opinions command the greatest respect are entirely 
opposed food standards. their carefully con- 
sidered opinion the general adoption such 
standards would lead considerable lowering 
the average quality foodstuffs. The argument 
generally appears that, manufacturers can 
satisfy all legal demands selling article 
mediocre quality, they will make attempt sell 
one which better than that actually necessary. 
very doubtful whether such would actually 
the result food standards—it all depends upon the 
type standard adopted and the articles with 
which proposed deal. 

may agreed that there are many things 
favour mixing natural articles that uniform 
product average composition obtained, when 
this can obtained without likelihood adultera- 
tion the product being submitted 
ment likely injure its nutritive qualities. 
the case milk, for example, all that need 
done would for farmer see that milk 
from cows giving poor milk was mixed with that 
from those giving rich milk and that calving time: 
were suitably arranged. 

Although the disadvantages may thus 
weighed, means certain that there 
actually any outweigh. Thus, Section 
the Butter and Margarine Act, 1907, standard for 


water butter has been fixed per cent. Accord- 
ing the suggestions those opposing food 


standards, the average amount water now found 
butter should nearly per cent. matter 
fact, very much nearer than per cent., 
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and the average quite possibly lower now than 
was before the Act came into force, account 
the fact that butter with high percentage water 
has practically disappeared from the market. Exactly 
the same remarks apply margarine, which rarely 
contains more than per cent. water, although the 
standard per cent. The fact the matter that 
the cost the addition small quantities adul- 
terant the manufacturing scale frequently much 
than any saving likely arise from its use, 
and, further, the adulteration manufactured food 
products affects their keeping properties that they 
become useless for anything but immediate sale. 
latter factor will not operate all cases, but 
does great many those where water 
necessary ingredient, such jams, cordials, 

standard has been adopted the case whisky 
and other potable spirits. These must not sold 
lower strength than U.P. Now must once 
admitted that large amount the spirits sold 
ordinary spirits are very little better than this 
standard, but how many them would worse 
the absence the standard? And how many them 
would have been better? There not much doubt 
but that the adoption this standard has done good; 
neither has brought the whole the spirits sold 
down the same level, for the better known pro- 
prietary brands are U.P. whilst 
spirits are sold higher price U.P. 

see, then, that cases where standard has 
been adopted there has not been this feared levelling 
down quality. Why should there be? Are 
imagine that standard, say, for water soap 
were fixed to-morrow the composition 
would altered one iota? And are suppose 
that, some limit placed the amount 
colouring matter, extraneous vegetables 
added jam, those manufacturers who have 
never used these things will immediately commence 
the full limit allowed? may desirable, 
other grounds, find another way out the 
difficulty, but cannot admitted that these 

Some those who dislike the idea food 
standards general advocate them with regard 
particular substances. Thus there are those who 
advocate standard for the percentage fat 
whole-milk cheese ail cheese which not sold 
skimmed-milk cheese. There may be, therefore, 
fundamental objection which applies standards 
whole. 

There has been much controversy over this 
debatable question food standards that consider- 
able amount prejudice has been created the 
words themselves. possible allay this 
judice and suggest some alternative scheme whic! 
will have the advantages without the objections 

the writer has tried show many previous 
the chief objection which can brought 
foodstuffs sold to-day that mis- 
lescription. Little gross adulteration now 
largely because the powers 
have under the Acts present force 
ire quite ample deal with this phase the subject. 
much misdescription does unchecked 
how necessary some reform. 
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there the same objection Food Definitions 
course, that they are fixed suitable tribunal and 
that traders and the general public have every oppor- 
tunity freely expressing their views, which shall 
receive their due and proper weight 

may remarked here that tribunal some- 
what similar character, although for different pur- 
pose, was suggested the Select Committee 
Food Products Adulteration, which reported 1896; 
the idea has not yet borne fruit. 

somewhat striking fact that food definitions 
any kind are almost entirely absent from the Food 
and Drugs Acts and from Orders made connection 
therewith. cases where definitions have been 
given they are usually very vague. Thus there 
statutory definition milk, and butter defined 
one place substance usually known 
One the most complete definitions that 
cream, which defined that portion milk 
rich milk-fat which has risen the surface 
milk standing but there suggestion 
the amount fat this should contain. This 
definition occurs the Milk and Cream Regulations, 
which are now obsolete, having been revoked the 
Public Health (Preservatives, etc., Food) Regula- 
tions, 1925-1927. 

This lack definition doubtless due two 
causes: Firstly, the supposed difficulty framing 
them; and, secondly, the fact that they were not 
considered necessary, and probably rightly so, the 
time the passing the earlier Acts. The 
can overcome, least part, any 
real effort made. Changing methods have 
altered the conditions that the time has passed when 
can confidently asserted that all know exactly 
what meant when particular article food 
mentioned when, all think they know, their 
opinions will identical. 

Let take very common example. What 
pepper What particular part the peppercorn 
shall included under these descriptions, and shall 
any process bleaching, any similar treatment, 
other than mechanical, allowed article sold 
under these names? 

Where would the difficulty defining pepper 
Pepper might described the ground whole 
peppercorn without any other treatment whatever, 
and white the ground corn after removal 
the outer husk without any other treatment and 
without any other addition abstraction. Pepper 
that had been bleached otherwise treated could 
described. 

There have been suggestions put forward 
interested parties that would not fair traders 
insist, say, that pepper which has been bleached 
should described. contended some that 
under these circumstances the sale bleached 
pepper, and indeed pepper general, would im- 
mediately fall. such the case, then surely 
the strongest possible argument favour legal 
definitions that could possibly devised. 

What really the difficulty devising definition 
for Whatever the difficulty, has been suc- 
cessfully overcome many other countries, notably 


| 


ve — 


544 FOOD MANUFACTURE 


DECEMBER, 1928 


Holland. have the and 
anomalous fact that cheese made Holland from 
skimmed milk must suitably branded before can 
exported this country, and yet when arrives 
here may sold under the same generic term 
one made from whole milk. 

point arose some little time ago what 
meant and considerable difference 
opinion transpired. The bulk the evidence went 
show that cornflour the product maize, but 
some held that might rice. How easy have 
legal definition say that cornflour means maize, 
and that imitations must described. Those who 
sell rice appear contend that 
better product than maize. this so, 
and rice indeed superior, why the name com- 
mon sense the makers want give their 
alleged superior article name which widely, even 
not wholly, appropriated inferior article? 
Surely everyone would have happier time there 
were doubt what was meant the various trade 
names daily use. The honest trader, who, after all, 
forms the vast bulk his kind, would not 
likely make mistakes, whilst the purchaser would 
know, could easily get know, exactly what 
was purchasing. 

The proposal is, therefore, that, thought 
that standards are valueless not likely have the 
results desired, standard definitions shall fixed 
legally for all classes food. The tribunal whose 
duty would fix such standards would have 
permanent one, new problems would arise 
from time time which would require settled. 


Such arrangement would enable manufacturers 
know what their customers intended the use 
certain names and would enable the customers 
have full and complete knowledge the different 
products, which should advantage both. 
Such details the existence various grades 
one article, and points similar nature, could 
overcome this country easily they have been 
other countries. 

Where general agreement can reached 
definitions for some particular article, such one 
which made simulate better article, for which 
name may available and which, for obvious 
reasons, cannot allowed receive that the 
object which meant replace, the difficulty 
might overcome giving the article 
prietary name and adding reasonable sized type 
the label statement the main constituents, 
with, necessary, general statement their 
relative proportions. There can objections 
this from the point view any honest prepara- 
tion. already done the case number 
proprietary foods. 

Must not allowed all moral and civil 
grounds that citizen entitled know what 
buying? not this, moreover, the avowed object 
the Food and Drugs Acts? And because this 
longer adequately performed, are entirely 
give the idea protecting him? 
persons are better qualified 
placed for this purpose than the trade themselves, 
and the long run the true interests trader and 
consumer are identical. 


(Continued 
careful working, but regards the quality the 
finished product, leaves nothing desired 
compared with the dry process. there any 
choice, perhaps the dry process most favoured for 
vegetable qualities, and the water-cooling for animal 
qualities. 

Dry-Cooling 

Dry-cooling carried out cylindrical surfaces 
rotating steel drums, horizontally placed, about 
six feet diameter and seven feet long, the surface 
being cooled from the inside current brine 
about 10° 20° C., which does not rise more than 
degree its passage through the drum. The 
arrangements for distributing the emulsion evenly 
and thin layer the surface the drum vary 
the different types plant. The type invented 
the late Mr. Schou Southall consists 
double pair drums placed distance one 
millimetre apart and rotating opposite directions, 
that the emulsion, which fed between the 
drums from above, squeezed out into thin layer 
between the drums and then carried round point 
about one-third the total cireumference each 
drum from the starting point, where scraped off 
the form solid flakes suitably placed knife 
edges. The speed the drums may vary from seven 
fourteen revolutions per minute, according the 
degree cooling required, the slowest speed being 
suitable for the purely vegetable qualities, these 


next page.) 


require the most cooling. this way ton 
emulsion may cooled thirty sixty minutes, 
with brine 10° This method has been largely 
used England, but will readily understood, 
rather wasteful cooling power, about two- 
thirds the cooling surface are always out use. 

The drum, invented Vejen, Denmark, 
used single drum, about the same dimensions 
one the drums just described, and the emulsion 
point the drum, where simultaneously pressed 
out into layer about two millimetres thick means 
suitably placed board. The cooled product 
scraped off means knife edge after having 
travelled about two-thirds the way round the 
rotation the drum. this way, more economical 
use cooling surface has been very satisfactorily 
achieved. 

third type, the emulsion fed the 
drum means small roller placed trough 
into which the emulsion runs, and carried round 
almost the whole distance complete revolution 
before being scraped off the knife edge, which 
placed little below the roller and trough, near the 
bottom the drum. The single 
described will satisfactorily cool the material least 
twice three times rapidly the double drum 
system. 
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The Manufacture Margarine 
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Formerly Chief Chemist English Margarine Works (1919), Ltd. 


The first part this series was Volume I., page 
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The author then discussed the raw materials employed the industry, the characteristics 


the various kinds fats and fat mixtures, 


the control cleanliness the milk, the 


methods using starters, and various questions arising out the use milk powders 


and colouring matters. 


article below gives particulars the churning and dry-cooling processes. Part III. 
will deal with water-cooling, the after-treatment ‘the emulsion, and proble 


the margarine emulsion. 


PART 


The Churning types churn 
can used—i.e., the continuous churn into which 
the soured milk and the melted fat are fed without 
intermission, and being mixed the action 
series alternately placed stationary and rotating 
perforated discs, emerge from the machine emul- 
sion, and the original type churn 
which the materials are churned batches usually 

the continuous churn, the moving elements 
rotate 1,000 revolutions more per minute, and 
about ton materials may emulsified about 
twenty minutes. The chief advantage that can 
claimed for that its use comparatively large 
amounts margarine can turned out very 
small space, but most other respects must 
said that this type machine has the present 
failed justify the hopes that were one time 
placed it. other industries, and, indeed, also 
other stages margarine manufacture, the modern 
tendency is, course, all the direction replac- 
ing intermittent ichinery continuous types, but 
the case under consideration there has, perhaps. 
anything, been reversion the original type 
churn. 

The churn, named after its makers, 
cylindrical vessel elliptical section which 
furnished with jacket means which may 
heated cooled will, and double set agitators 
which work very much the same principle 
egg whisk, speed about seventy revolutions 
per minute. The chief advantage the Grasso’ 
churn that individual attention can given the 
particular requirements each batch churned. For 
example, the materials may fed into the churn 
any desired order, the churning may carried 
any desired point, and the temperature churn- 
ing may regulated will. would useless 
attempt formulate any specific rules for the pro- 
cess, and probably every expert churnmaster has his 
own rules which has arrived long experience. 


The Margarine Emulsion 


has often been pointed out that the production 
thorough scientific investigation, but far very little 
appears have been done beyond pointing out the 


fact that two kinds emulsion are possible—i.e., 
one which the fat distributed throughout the 
milk the form minute globules, the case 
cream, the other alternative which the water 
the form minute globules the fat. The mar- 
garine emulsion appears mixed type; bad 
emulsion may contain only water globules fat, 
which will the case has been imperfectly 
churned and run off too good emulsion will 
always found contain some fat droplets, though 
the emulsion will never wholly this type. Con- 
sciously unconsciously, appears always the 
obje the churner produce fat milk 

cream emulsion the outset, and this object 
achieved first running all the milk, more 
usually part the milk, into the churn, followed 
part the fat, which gradually fed while 
the agitators are running full speed. Such con- 
ditions favour the production cream emulsion, 
but the rest the materials are added after the 
preliminary churning, change takes place that 
the other type emulsion comes predominate, 
may observed through slight, though recognis- 
able, change the appearance the surface the 
contents the churn. When the emulsion ready 
run off and cooled, should have consistency 
thick cream, which may very largely 
regulated the temperature which finally 
brought. good emulsion all-important 
ducing good texture the finished margarine, 
besides which, this point attended to, the degree 
cooling which the emulsion subjected the 
next part the process becomes less important than 
with indifferent emulsion. matter fact, 
amount subsequent treatment will really remedy 
the faults caused imperfect emulsion. 

The Cooling Process.—Here, again, there are 
two main types process—i.e., the dry-chilling 
cooled cylinders, and water-cooling, which the 
emulsion comes into direct contact with ice-cold 
water. The latter the original process, the dry- 
cooling system being originally adopted some 
factories owing difficulties obtaining the 
enormous quantities water required. Water-cool- 
ing, again, naturally involves certain wastage 
fat, which, however, may cut down considerably 
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Scotch Shortbread 
JOHN BOYD 


Hark! from the mountains the pibroch pealing, 
Down thro’ the glens see the bright tartans wave; 
Clansmen are from clachan and 
List their shouting the song the brav 
Shoulder shoulder, brave lads the 
Stand side side, gallant sons the free; 
True Highland hearts can cowardly never, 
Shout for Prince Charlie, deoch slainte 
From Highlanders 


ACCORDING old traditions, shortbread was 
first introduced into Scotland some 
tainers Bonnie Prince that chivalrous 
but most unfortunate Prince, who, with his brave 
Highland followers, played their part the Jacobite 
drama Forty-five. 

Scottish speciz ality and great quantities and 
sold all the year round, with upward tendency 
towards and New Year seasons. The Scot 
undoubtedly excels all others the manufacture 
this toothsome article food high nutritious 
value. Many believe that good shortbread cannot 
produced outside Scotland; pity spoil such 
romantic theory, yet have found excellent 
examples this delicacy England, France, and 
elsewhere. The art making shortbread lies the 
proper choice best materials and good, hard work 
put into the making it. Where lot made, 
machines are employed for the hard labour dough- 
ing. The dough then pressed into wooden 
aluminium blocks (made different sizes), rolled 
flat top, turned out tins lined with paper, 
docked all over, and baked sound oven. There are, 
course, many varieties shortbread; the 
present article only the best will considered. 

The recipe given here has been use with certain 
Scottish firm for fully one hundred years, and still 
use. This firm get top price for the finished 
articles, and use nothing but the very finest 
materials for all goods manufactured their 
premises. They make secret their mixing, 
not giving away any confidences when writing 
about for this Journal. 


Materials 


flour (soft) low gluten content best. 
strong flour used, the dough will tough and 
the baked have undesirable appearance 
not all appetising. 


Butter 


Should contain very little water, good 
flavour and colour, and what known 
grade. the butter the shortening 
agent, important that should the best and 
not the slightest degree 
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Sugar 
fine castor the best for this purpose; 
coarse sugar employed, very often shows 
surface baked cakes unsightly spots, owing 
not having been assimilated properly during the 
doughing and baking processes. 


Shortbread 


soft flour. 
butter, half fresh butter 
lb. castor sugar. 


Mix butter and sugar slab till well amalgamated 
(must not beaten creamed), draw flour and 
shake till forms into small pieces; then, and not 
till then, work well together without it. 
Lay aside little, and then proceed 
scale into desired weights, mould pieces 
required size, roll out and nick around the edges with 
the fingers, dock centre, and bake already 
described. 

The firm referred makes practice surround- 
ing every cake shortbread with metal ring 
oblong (as the case may be), those rings being re- 
moved after baking. 

Now here important thing remember: 
every cake, when cold, scraped around sides with 
knife remove any slight taint there may from 
the metal rings. have tasted otherwise good short- 
bread (which had been returned customer) that 
was completely spoiled the taste the metal, the 
scraping cakes having been omitted this case. 
well that butter very sensitive, 
and that nothing has been introduced far that 
can take its place shortbread. 

The idea using the metal rings around the cakes 
mainly have them all uniform size that they 
will fit into prepared tins when cold 
packed; also aids the baking process and ensures 
nice crisp appearance all over. think nothing 
looks more sickly than doughy appearance baked 
shortbread; even the best cooked cakes pale 
the top colour after being few days old. All cakes 
are best when placed oven heat through some 
time previous going the table. Although recipes 
for shortbread are innumerable, the two given here 
will suffice for most purposes, and may altered 
suit individual tastes. The following recipe finds 
favour with many: 


Ibs. soft flour. 
cornflour. 
Ibs. butter 

Ibs. icing sugar. 

Whites eggs. 
Make into dough for previous mixing and work 
off similar manner. This shortbread very 
white appearance, close texture, and usually assumes 
attractive-looking skin top when baked. 
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Lochaber Bannocks 


lb. shortbread dough. 
ozs. almond nibs (fine). 
orange peel (chopped very fine). 
Mix well together, roll out into large round cakes, 
dock top; not nick pinch around edges. 
Bake sound oven. The rounds dough are often 


cut into four pieces before being baked the one 
ring. 


Petticoat Tails 

Scale off dough into pieces, roll those portions 
out fairly thin (in rounds), cut out centre with 
four-inch round cutter, divide the outside into eight 
pieces, dock and dust with fine castor sugar, and 
bake good oven. Where this variety made large 
quantities, large round cutter used that cuts the 
rings dough into the required nine pieces one 
operation, thus saving much valuable time and in- 
suring more accuracy than when cut the other 
method described. 

The large cakes shortbread are decorated with 
various coloured fondants, royal icing and crystallised 
fruits. Effective designs may made laying upon 
the cake cardboard cut shape. 

The shape thus made may outlined with royal 
icing, and, when set, filled with heated fondant run 
from paper cornet and decorated required. 

Scotch motto usually piped with coloured 
royal icing, such as: 

Bonnie Scotland. 
Lang may your reek. 
Frae the Land Cakes. 
(No.1). Nollaig Chridheil. 
(No. 2). Leis gach deagh dharachd. 


The two latter, being Gaelic, translated mean: 


(No.1). Merry Christmas. 
(No. 2). With Best Wishes. 


Assorted Bon-Bons 


(Continued from last month.) 


Covering the Bon-Bons 

THE most important point have the cream 
heated uniformly, and heat only the amount required 
each time, otherwise this will cause the cream 
harden quickly and set grain. Weigh the 
amount cream for the heating kettle and measure 
each the colours and flavours carefully, 
keep uniformity the goods. Each the tints 
must very delicate give high quality effect, 
and this must left good judgment. Use 
twisted wire for dipping, with ring end 
diameter 


Covering for Vanilla 
lb. fondant cream. 
oz. vanilla. 


the cream 148° F., dip the 
centre into this, and drop well tinned 
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sheets, wax paper; lift the wire fork slowly, and 
quickly draw the adhering string cream round 
circular manner. When “dry these will ready for 
crystallising. 


Orange. 


fondant cream. 
dram orange essence. 
Orange colour. 

Cut thin strips preserved orange peel and dip 
the centre cream, for Vanilla, but place 
the fork mark, immediately lay strip peel 
each. 


Cherry. 
lbs. fondant cream. 
oz. kirsch essence. 
Pink colour. 
Cut cherry parts and proceed for 


Pistachio. 
fondant cream. 
oz. pistachio. 
Green colour. 
Cut pistachio halves, place each bon-bon the 
flat side the nuts, and proceed for Orange. 


Pine-apple. 
fondant cream. 
oz. pine-apple essence. 
Yellow colour. 


mi Cn 


Proceed for Vanilla, but instead making 
circular design make drag mark across the sweet. 


fondant cream. 
drops violet essence. 
Violet colour. 
Place violet petal each, and employ the same 
methods for Orange. 


Strawberry. 


fondant cream. 
oz. essence fraises. 


Carmine colour. 


Employ same method for Vanilla, making dis- 
similar markings between Vanilla and Pine-apple: 
this, course, depends great deal the shape 
chosen for the centre, and with little practice and 
patience this difficulty soon overcome. the 
covering becomes little too thick, add spoonful 
two the sugar syrup, but case use water. 


t 


Crystallising 


Take Ibs. best refined sugar. 
pints water. 

Place the above clean pan, stir with spatula 
until reaches the boil, remove any scum that arises, 
and place saccharometer into the syrup. 
fine sieve into cooling pans, which should placed 
crystallising room, free from any vibration. 
Then take damp muslin cloth paper and place 
the top the syrup. The following day, when the 
syrup has become cold, gently remove the muslin 
paper, pour the syrup over the bon-bons slowly, with- 
out agitating too much. Have the tins with sloping 
sides inches long, inches wide, and inches 
deep, with wire grid fitting the bottom keep 
the sweets from the bottom the tins, then place 
another the top and allow them remain syrup 
for six hours room temperature 65° 
raising the top wire and taking out sweet and 
rubbing the finger across the best way 
testing for the time drain them off. After drain- 
ing for three four hours, slightly shake 
loosen them apart. When nearly dry, knock out 
carefully wire trays, but account rub 
them about the whole operation may spoiled. 
Now pack boxes mix with confectionery 
assortment containing fruit jellies, marzipan, and 
fondants, etc. 


Trade News 


Laboratories the Glass Container Associa- 
tion America, formerly 22, East 75th Street, are 
now 39, West 38th Street, New York. 

* * * 

have received description the Longford 
Power Station, Coventry, which was opened the 
Mayor Coventry October 31, 1928. The con- 
tract for the entire station was awarded The 
British Thomson-Houston Co., Ltd. 


* * * 


have received the following note from The 
Drayton Regulator and Instrument Co., Ltd., 
West Drayton, Middlesex: 


Our letter the 15th October advising the with- 
drawal the Welldeck’ steam trap appears 
have created confusion, and some our friends 
are under the impression that our ‘Standard 
steam trap was thereby affected. 

This is, course, not so, and the Standard 
Welldeck’ steam trap, illustrated list and 
supplement, being produced steadily in- 
creasing quantities, and alterations have been 
made distributing 

* * * 


The Director the Department Markets, Port- 
au-Prince, Haiti, states that the Haitian organisa- 
tion, which has recently been given charge, 
experimenting with various methods preparing 
tropical fruits and for export, and may 
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able give some manufacturers small scale can- 
ning equipment certain amount business the 
near future. 


Trade Publications 


Thomas Hill, 247-9, Beverley Road, The 
Best Way Clean booklet illustrating 
and describing machines, made the above firm, 
for washing all types bottles. 

* * * 


Alldays and Onions, Limited, Great Western 
Works, Birmingham.—A pamphlet describing and 
illustrating their Hot Food Tricycle Carrier. The 
food kept hot series tubes, passing through 
the cabinet. slow combustion fuel, supplied 
blocks, used for heating. 


The British Commercial Gas Association, 
Grosvenor Gardens, London, 172 
Thousand and One Uses for Gas,’’ describing 
and illustrating refrigerators, operated for 
domestic and commercial uses. 


Hall, Limited, Dartford lron Works.—A 
booklet describing and illustrating equipment made 
the above firm for the manufacture ice-cream. 


Abstracts the Papers read before the 
Society Public Analysts Wednesday, 
November 


The Determination Unsaponifiable Matter Oils 
and Fats. Lester Smith, 

shown that there are sources error all 
the methods previously described. most these 
the extraction unsaponifiable matter incomplete 
per cent.), and hydrolysis dissolved soap, 
while washing the ethereal extract, may result 
fatty acid being weighed with the unsaponifiable 
matter. Two methods which these errors are 
avoided are described, the first which gives results 
accurate within per cent. the amount un- 
saponifiable matter present, whilst the second method, 
which less tedious, gives results which, though 
little less accurate, are more trustworthy than those 
any previous method. 


The Composition Irish Butter. Paul Arup, 


Three quantities butter fat were separated 
the lower limit and one crystallising 37° the 
upper extreme. Kirschner, 
Polenske and iodine values the different fractions 
glycerides were determined. The figures 
did not indicate any marked tendency for the volatile 
acids associated with oleic groups 
the stearic and palmitic groups, but the whole 
support the view that the acid groups are impartially 
distributed among the different glycerides. 
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Overseas News 


Strict Enforcement French Marking Require- 
ments for Canned Asparagus 
ACCORDING information received from 
Paris, asparagus packed cans which 
the necessary mark origin indicated through 
metallic plaque soldered the can not admissible 
into France. The indication the origin required 
the law must stamped the cans themselves, and 
the Director Customs states that will request 
the inspectors the ports see that the law 
strictly complied with, and canned food 
which the country origin indicated plaque 
soldered the can instead the manner pre- 

scribed law. 


Pine-apple Canning Progressing Guatemala 

According report September from 
American Consul Donald Guatemala City, 
the Guatemala Plantations, Limited, which experi- 
menting with the production and canning pine- 
apples, has commenced planting small scale; 
300 cases have already been shipped Europe. Pro- 
duction will increased gradually. 


Pine-apple Canning Experiment Fiji Islands 
Terminated 

The pine-apple canning experiment carried out 
jointly the Fiji Government and the Canadian 
Canners, Limited, terminated the the 1927- 
1928 pine-apple season. Officials the Canadian 
Canners visited the colony, and after inspecting the 
lands available for pine-apple culture 
the opportunities for developing the industry, decided 
not enter the field. The chief factor influencing 
the Canadian officials was the inadequate means 


communication between Suva and 
areas. 


Consumption Canned and Powdered Milk 

Tampico, Mexico 

During the first six months 1928, cases 
canned milk, composed 6,660 cases evaporated 
and 800 cases condensed milk, were consumed 
this district, according report September 
from Consul Flood Tampico, Mexico. 
This decrease 4,112 cases, per cent., 
compared with the corresponding period 1927 
when 11,572 cases were consumed, and decrease 
17,735 cases, per cent., compared with the first 
six months 1926, when 25,195 cases were con- 
sumed. 

This decrease attributed primarily the rela- 
tively low purchasing power the population, due 
petroleum industry, upon which Tampico 
almost entirely dependent commercially the absence 
other industries importance, and price war 
prevailing between local dairymen. 


Salt Herring Trade Hamburg, Germany, 

through September 

The following amounts salt herring have arrived 
from Scotland since September according 
report recently received from Scott Ham- 
burg: 8,620/1, 5,289/2 barrels. 

Regarding the situation the market, hardly any 
change the demand has taken place, which caused 
through the Jewish holidays, which last until the first 
week October. The few parcels which were 
changing hands consist herrings, which are well 
filled with milt roe. When the Jewish holidays 
are over better demand expected. 

All the Continental markets now have plenty 
herrings, that last for some considerable time. 
far the Yarmouth fishing concerned, pointed 
out that too early start would very dis- 
advantageous everybody concerned, 

opinion holds that, the quantities ultimately cured 
are larger than last season, the market will not 
able take these quantities satisfactory prices. 


Market for Sardines Bangkok, Siam 


The Bangkok market good for about 2,000 cases 
sardines per month, according report from 
Trade Commissioner Don Bliss Singapore, who 
has just completed trip the former city. Most 
the importers, however, have given the trade 
account disastrous experiences last season. the 
present time there are not more than cases 
stock the city, and such supplies are coming 
are bought Singapore Chinese merchants. 
However, soon the cheap stocks Singapore 
are exhausted there will probably some direct busi- 
ness possible from Bangkok, and one large local firm 
has already closed for 5,000 cases, shipped 
the rate per month, with further orders 
20,000 promised. these orders through, 
probably other European importers will buy 
sardines for fear overstocking the market, and the 
balance Siam’s requirements will bought the 
Chinese from Singapore. 


Proposed Establishment Fish Canning Plant 
Porcher Island, B.C. 


locally reported that the Chatham Sound 
Fishing and Packing Company, with offices 312 
Pender Street West, Vancouver, British Columbia, 
financed with English capital, contemplates the 
establishment large fish canning plant 
Porcher Island, near Prince Rupert, British Columbia, 
and plans can all kinds fish procurable local 
waters, such crabs, shrimp, clams, halibut, salmon, 

understood that arrangements will made 
operate the plant throughout the entire year, and 
the company now arranging for the purchase 
construction three gasolene tenders, approxi- 
mately forty tons each, and eighty boats, known 
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gill net seiners, for use con- 
nection with its operations. 


Conditions Crab and Salmon Canning 
Industries Japan and Kamchatka 


The crab canneries Japan have been adversely 
affected weather and labour troubles this year. 
Production estimated about 465,000 cases, 
about per cent. below that 1927. Stocks are 
now estimated about 210,000 cases. Domestic and 
foreign demand excellent, and prices are advancing 
with fair export quality. 

The canned salmon production estimated 
1,462,000 cases, including all size per cent. 
the pack red, with per cent. pink. The 
total increase over per cent. compared with 
the pack 1927. The British demand good, and 
extensive inquiries are being received 
European and African countries. data are 
present available stocks, but they are believed 
large, with very small carry-over from 1927 
Prices are slightly. There are exports 
fresh salmon, but authorisation has been made for 
supplying the domestic demand. There 
local demand for fresh crab meat. 


China Canned Foods Market during September 

Importers canned goods report fairly heavy 
bookings native dealers, anticipation tariff 
increases January 


New Canning Experiment Successful with 


Alberta Tomatoes 

Forty acres home-grown Alberta tomatoes are 
canned Medicine Hat, Alberta, 
California Canners, Limited, subsidiary Broders’ 
Cannery New Westminster, British Columbia, 
according information recently released the 
Canadian Department the Interior Ottawa. 
Apples from British Columbia will shipped the 
plant October for canning purposes, and pro- 
posed enlarge the factory this year keep pace 
with extended planting operations undertaken 
next year. 


British Columbia Salmon Pack 
The salmon pack the province 1928 
September shown the following table, for- 
warded the Department Commerce American 
Consul Tewell Vancouver, with compara- 
tive statistics for former years, the quantities indi- 
cated being cases pounds each: 


Sept. Sept. 24, Sept. Sept. 26, 
Sockeye 196,861 290,227 293,633 
Springs 17,276 54,876 61,787 
Steelheads 1,294 1,776 1,784 
Bluebacks 20,710 18,914 7,831 
Cohoe 123,253 122,596 887 
Pinks 236,885 735,016 426,525 
Total 1,484,201 1,101,835 1,668,399 1,371,156 
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apparent that the pack sockeye this year 
will one the record. The Fraser 
River the principal source this species present, 
and during the week ended September the sockeye 
pack that district amounted but 1,344 cases, the 
total pack that species all waters for the week 
being 1,720 cases. 

one time 4,000 fishermen were employed the 
Fraser River, and their catch included 20,000,000 
sockeye salmon. The number fishermen soon in- 
creased 6,000, however, and sockeye catch 
amounted 35,000,000 fish, the pack that species 
alone being 2,354,000 cases. To-day not more 1,500 
fishermen are the Fraser River, and the 
pack all species salmon far this year has 
totalled but cases, which only 21,910 cases 
were 

The decline the catch sockeye the Naas 
and Skeena Rivers and Rivers Inlet has called forth 
warning from officials charged with the protection 
the fishing industry, the fourth important industry 
British Columbia. predicted that salmon 
fishing northern waters will decline did 
the Fraser River. American fishermen are blamed 
some extent for the extinction salmon fishing 
the Fraser the methods fishing, with the 
use seines, nets, and traps, making impossible 
for salmon the grounds. 
American fishermen, are not and cannot 
held responsible, said, for the depletion 
salmon the northern waters British Columbia, 
which are provincial waters. has been pointed out 
that pack 144,000 cases sockeye the Skeena 
River 1924 must inevitably mean great reduction 
the pack 1928, for the reason that the 
4,000,000 fish that made the pack 1924 were 
prevented from spawning and contributing the 
pack 1928. 


Pilchard Canning and Reduction Plants 
British Columbia 

review the pilchard fishing industry, 
twenty-three canning and reduction plants have been 
established the west coast Vancouver Island 
since 

They are engaged mainly the reduction the 
fish for the oil, highly prized manufacturers 
soaps, paints, varnishes, 
Some this oil shipped Eastern Canadian 
points, but large quantities the United States 
and Europe. There relatively little canning the 
fish yet this district, though smaller variety 
are caught Californian waters and packed 
sardines. The Nootka Packing Co., Limited, 
Nootka Sound, appears the only plant utilising 
the pilchard for canning. 

The oil ranges price from cents per 
gallon, and total 4,000,000 expected 
result this year’s operations, against 500,000 
gallons 1925, 1,898,721 gallons 1926, and 
2,666,946 gallons 1927. One ton fish reduces 
approximately gallons oil. Shipments for 
Eastern Canadian markets, all 
Vancouver, are tank carriers. 

The by-products, after the oil extracted, are fish 
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meal for chicken feed and fertiliser. California offers 
the best market for the former, but both Japan and 
Germany are receiving frequent shipments. 

Some the reduction plants work day and night 
during the months, notably June, when the fish 
appear off the coast great schools. 


Finland Suffers Poor 1928 Herring Season 


The Baltic herring catches this year have been 
unusually poor, and generally believed that the 
market will small and that prices will continue 
high, according information received from 
Matheson, Clerk American Commercial Attache 
Helsingfors. 

the east the Gulf Finland reported 
that fishermen cannot remember bad 
season this autumn. Kotka and Lovisa catches 
have also been poor, and the small quantity obtained 
has mostly been sold fresh. 

The wholesale price Helsingfors 
stromming (herring) about ton, and has risen 
elsewhere. The bad weather conditions during the 
summer are believed the cause the relative 
scarcity and bad quality this season’s herring 
the Baltic. 

The catches fish for anchovy preparation have 
also been notably worse this year, and, unless there 
speedy change for the better, the preserve 
factories will probably have import raw material. 
The poor season this line great economic loss 
Finland; the yearly stromming export formerly 
usually amounted approximately 
tons, which represents less than per cent. 
the salt water fish catches the fishing fleets this 
country. Formerly about 3,300 short tons this 
were exported Russia, but this trade has now 
practically ceased, with the exception 
quantity through Estonia, and efforts are 
being made increase home consumption. 

believed present that the production 
salted stromming will decrease, and larger quantities 
will sold fresh preserved seasoning, smoked, 
oil and tomato. 


Condensed and Evaporated Milk Egypt 


Data the imports condensed milk and cream 
into Egypt for the calendar year 1927, according 
value, show that Holland and Switzerland 
furnished per cent., with England, Denmark, and 
the United States accounting for most the balance, 
states John Bouchal report August from 
Port Said, Egypt. 

Imports milk from the United States, which 
1920 was the leading supplier the market, being 
credited with £25,000, fell off per cent. 1921 
and declined thereafter until 1923. The activity 
the trade milk with the United States 1920 was 
due largely the inability the Egyptian market 
obtain supplies elsewhere. Since 1926, however, 
the direct trade with the United States for condensed 
and evaporated milk has shown signs recovery. 

The principal brands condensed milk now 
sale Egypt are the Ours, Hollandia, and Nestlé 


the order mentioned. The Ours and Nestlé are 
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made Switzerland, 
Holland. 

certain quantity the condensed milk imported 
into Egypt also re-exported Palestine, Greece, 
and Syria. Out 1,430,552 pounds canned milk 
imported into Egypt 1927, 58,456 pounds were re- 
exported, which 41,796 pounds were shipped 
Palestine. 

said that the Company maintains 
Alexandria exclusive agency which really 
branch the parent company. This agency kept 
well supplied with stock canned milk and is, 
therefore, able supply the retailers both rapidly 
and economically. Retailers are thus far not obliged 


while the Hollandia made 


carry large stocks, and cable charges are 
eliminated. The Hollandia Company maintains 


agency which milk sent consignment. 
addition the two methods described above, both 
the above concerns carry active advertising 
campaign the newspapers and bill boards. 


U.S. Imports Whole and Skimmed Milk 
Powder 


The following tables show the imports whole 
and skimmed milk powder into the United States 
during August and during the first eight months 
1928 compared with imports for the same periods 
1927. The tables have been compiled from figures 
released the Statistical Division the Depart- 
ment Commerce: 


WHOLE 


First 8 months | First 8 months 


Aug., 1927- Axng., 1928. 1927. 

= 8 = 8 = = 

Netherlands .. 506,057 17,935) 1,094,078 203,121 1,389,78 8,956 
United Kingdom 5,600 1,008 367 150 9,18 8 124, 314 10,931 

New Zealand “i 504 2Q1 - 1,260 74- 1,242 893 
Australia .. — 252 153 
Canada e 65.061 518 4 14.5 695.173 167,17 389,717 109,704 
Other Countries - 4,510 9°5 
Total .. 577,222 121,026 160,261 32,685 1,800,119 374,282 1,869,822) 351,542 
77 375 374 35 
SKIMMED MILK 

nited Kingdom .. - 115,012) 9.734 
anada +» 527,380; 36,679 38,032) 3,423 '1,436,081 103,582) 528,268 47,133 
Zealan 6,720 727 90 25 

Total .. 668.3 44,472 38,032) 3,423'1,747,123 121,477, 643 403; 56,897 


Trade Canned Fruits and Vegetables 
Winnipeg, Canada 

Prices canned fruits are expected advance 
the near future, according report October 
this district this usual condition this time 
the year the long winters the prairie 
provinces necessitate the importation what fresh 
fruits are available, and the high price imported 
fresh fruits factor which insures this district 
very good market for canned fruits, matter 
how much the latter advance price. There very 


little canning and preserving fruits Manitoba; 
the local industry meets but very limited portion 


the local annual need. Fruits such currants, 
gooseberries, raspberries, blueberries, 
berries are only cultivated small extent 
Manitoba, and practically all these crops are con- 
sumed the fresh stage; thus there little left 
the industry canning. 

Canned raspberries are scarce and high price, 
while low prices are quoted all plums. Hardly any 
wholesale prices have been quoted the new pack 
pears and pumpkins, but they are expected 
named shortly. The old pack cherries about 
completely exhausted and the new pack just begin- 
ning arrive. Refuge beans have been failure 
the East, and pack far below normal has been 
canned the West; wax beans, however, are plenti- 
ful. Crushed pine-apple very scarce, and some 
grades sliced pine-apple are hard obtain. 

The present offerings canned fruits and vege- 
tables consist chiefly American pack the new 

The following table gives the prices Winnipeg 
individual size tins fruits and vegetables that are 
the best sellers: 
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Cents Cents Tin. 
Peaches Strawberries ... 


The pack tomatoes British Columbia 
ported much smaller than first estimated, 
but low prices this commodity have been quoted 
some independent packers, and each offering has 
been quickly bought up. With this exception, the 
feature the canned tomatoes market has been 
advance prices all grades; both Eastern and 
Western packers have raised their prices and are 
not anxious sell. Low prices have been quoted 
peas, but expected that this vegetable will also 
advance price. Corn present prices enjoying 
good market the condition the local crop 
not favourable. Split peas have shown considerable 
decline, while the market for white beans, both from 
Ontario and imported, remains firm. 


Ice-Cream Standardisation 


THE General Meeting the West 
Yorkshire Federated Chambers Trade, Mr. 
Barrand moved the following resolution: 


this Federation requests the Govern- 
ment, the earliest opportunity, enact com- 
pulsory powers for standardising the contents 
and constitution Ice-Cream, and that every 
person desiring make Ice-Cream, shall make 
application the local authorities for permis- 
sion, and that authority shall have power 
refuse register license any person 


Mr. Barrand the outset his remarks said the 
manufacture so-called ice-cream was almost 
entirely without supervision, except, perhaps, with 
regard the cleanliness the conditions under 
which was produced, and the consumption was 
rapidly increasing, was highly necessary that the 
content the article should standardised legis- 
lation. 

said that, 1926, the Imperial Economic 
Committee the Marketing Foodstuffs recom- 
mended that standard should fixed for milk 
solids and non-fatty solids ice-cream. The argu- 
ments support fixing such standard appeared 
him fall under the following heads: 

The claim that ice-cream, being based dairy 
products, valuable food. This can only 
justified provided that there clear definition 
ice-cream. the present time may anything— 


that say, substance which there may 
butter fat all. 

That such commodity, sold the consumer 
ice-cream, should, fact, contain adequate 
proportion milk and cream, otherwise the public 
would deceived. 

The evils arising from the sale bad quality 
ice-cream were not confined the actual seller. 
reflected upon the whole industry. epidemics arose 
because one person had made the article under im- 
proper conditions the whole the trade, for the 
time being, was adversely affected. 

America there was fixed standard every 
State, and whilst could not claim such huge pro- 
duction ice-cream America, was fact that 
the demand this country was yearly increasing 
leaps and bounds. 

Concluding, Mr. Barrand said there were hundreds 
manufacturers who were out produce pure 
food commodity, made under hygienic surroundings, 
who sterilised the cans and utensils, using the best 
qualities ingredients, and who were desirous 
stamping out the evils. They wanted the public 
eat more ice-cream and know that the article they 
were buying was pure and wholesome food, and 
felt sure the Federation would give its whole- 
hearted support the resolution. 

The resolution, being put the vote, was 
carried unanimously and with applause, and was 
decided forward the Minister Health and 
the National Chamber Trade. 
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Commercial and Legal News 


New Companies 
ALEXANDER CRICHTON AND Co., LIMITED. (233930) 
Regd. October 10, 1928. 15, Stanley Street, Liver- 
pool. carry the bus. canned goods and 
dried fruit brokers; take over bus. cd. 
Liverpool Alexander Crichton and Company. 
Nom. Cap.: £15,000 shares. 


CRAMPTON’s LIMITED. (233941) 
Regd. October 10, 1928. take over the bus. 
mineral water mnfrs. and retailers, wholesale and 
retail confectioners and tobacconists cd. New- 
market Crampton and Sons, Ltd. Nom. Cap.: 
£3,000 shares. 


(233991) Regd. October 12, 
1928. 68, Victoria Street, Westminster, 
carry the bus. mnfrs. and food pro- 
ducts and consumable stores all kinds, etc. Nom. 
Cap.: £1,000 shares. 


October 12, 1928. carry the bus. indicated 
the title. Nom. Cap.: £100 shares. 


CONFECTIONERY COMPANY, 
LIMITED. (234042) Regd. October 13, 1928. take 
over the bus. confectioner cd. Westmore- 
land Avenue, Bridlington, Yorks, Hall. 
Nom. Cap.: £1,000 shares. 


Regd. October 1928. Sun Court, Broad Court, 
Long Acre, W.C. carry the bus. plante rs, 
cultivators, and exporters and dlrs. 
fruit, vegetable, other produce, etc. Nom. Cap.: 
£100 preference shares each and 
ordinary shares 10/- each. 


Mantons, (234121) Regd. October 17, 
1928. carry the bus. grocers and provision 
etc. Nom. Cap.: £1,200 shares. 


SEALED Company, LIMITED. (234130) 
Regd. October 17, 1928. 103, High Street, Battersea, 
S.W.11. take over the bus. milk purveyor 
and contractor cd. Battersea Webber. 
Nom. Cap.: £1,500 shares. 


DELAMERE CONFECTIONERY LIMITED. 
(234149) Regd. October 18, 1928: Delamere 


Street, Chester. carry the bus. indicated 
the title. Nom. Cap.: £1,000 shares. 


Parry Son, (234155) Regd. 
October 18, 1928. take over the business 
grocer, baker, genl. mcht., etc., cd. Bronallt 
Stores, Aberdare, Parr and 
Nom. Cap.: £1,500 shares. 


October 18, 1928. take over the bus. grocer 
and provision mcht. cd. 59a, Blackett Street, 
Newcastle-on-Tyne, William Nom. 
Cap.: £1,000 shares. 


Burrows Co’s LIMITED. (234171) 
Regd. October 19, 1928. 11, Eden Street, Kingston- 
on-Thames. take over the bus. grocers and 
provision, wine and spirit mchts. cd. Kingston- 
on-Thames Burrows and Company Stores. 
Nom. Cap.: £3,000 shares. 


Regd. October 19, 1928. Crown Buildings, Ripon 
Road, Blackpool, carry the bus. tea 
and coffee specialists, grocers and provision 
etc. Nom. Cap.: £4,000 shares. 


October 19, 1928. Encore Confectionery Works, 
West Row, Stockton-on-Tees. carry the bus. 
mnfrs. and sweetmeats, confectionery, 
etc. Nom. Cap.: £100 shares. 


(234258) Regd. October 23, 
1928. 112, Carisbrooke Road, Newport, 
carry the bus. fish, poultry, butter, egg, and 
ice mchts., etc. Nom. Cap.: shares. 


October 24, 1928. 47-51, Great Nelson Street, Liver- 
pool. carry the bus. wholesale and retail 
dirs. potatoes, green and general grocers, etc. 
Nom. Cap.: £500 shares. 


SHARP Sauce, (234384) Regd. October 
27, 1928. 109, Colmore Row, Birmingham. take 
over the bus. sauce and pickle mnfr. cd. 
20, Mary Ann Street, Birmingham, 
Nom. Cap.: £3,000 shares (2,500 
prefd. ord. and 500 ord.). 


SMOKE Import Bacon Co., 
(234400) Regd. October 29, 1928. 
Falconer’s Chambers, Huntriss Row, Scarborough. 
carry the bus. bacon curers, etc. Nom. 
Cap.: £2,000 shares. 


GIBSON AND BERT, LIMITED. (234417) 
29, 1928. 159, Queen Victoria Street, 
carry the bus. grocers and provision 


etc. Nom. Cap.: £600 500 pref. and 100 ord. shares 
each. 


Bros., (234419) Regd. 
October 29, 1928. take over the bus. grocer 
Lovelock. Nom. Cap.: £3,000 shares. 


(234424) Regd. October 29, 1928. take over the 
bus. bakers and confectioners cd. 
Henrietta Street, Old Trafford, Manchester, 


(PETERBOROUGH), LIMITED. (234432) 


Regd. October 30, 1928. take over the bus. 
mineral water mnfr. cd. Huntly Grove, Peter- 
borough, 


shares. 


ae 


Nom. Cap.: £1,000 
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Ciry Company, LIMITED. 
(234486) Regd. November 1928. 50, Moorgate, 
E.C. carry the bus. wholesale retail 
suppliers, shopkeepers, mnfrs. and con- 
tea, and margarine, etc. Nom. Cap.: 
£200 5/- shares. 

Amis, Brown Company, LIMITED. 
Regd. November 1928. 20, Mark Lane, E.C. 
carry the bus. produce mchts. 
etc. Nom. Cap.: £2,000 shares. 

THOMAS AND Company (NEVILLE LIMITED. 
(234539) Regd. November 1928. carry the 
bus. importers and flours and starches; 
corn mehts., etc. Nom. Cap.: £15,000 shares 
(10,000 pref. and 5,000 

LIMITED. (234553) Regd. November 
1928. 46, Old Steine, Brighton. take over the 
bus. baker, confectioner, caterer, and contractor, 
Cap.: £20,000 shares. 

GARDNER AND BAMBERS, LIMITED. (234566) Regd. 
November 1928. take over the bus. grocers 
and provision cd. Preston Gardner 
and Nom. Cap.: £1,000 shares. 

3UYWELL, LIMITED. (234582) Regd. November 
1928. carry the bus. wholesale and retail 
confectioners, etc. Nom. Cap.: £5,coo shares. 
Dirs., not named; Qual. dirs., £1. 

MEADOWLAND CONFECTIONS, LIMITED. (234611) 
Regd. November 1928. and Orchard Street, 
Westminster, carry the bus. export 
and wholesale mnfg. confectioners, etc. Nom. 
shares. 


London Gazette Information 
MERCHANDISE MARKS ACT, 1926. 


The draft Order Council require the 
marking with indication origin, accordance 
with the Merchandise Marks Act, 1926, of: 

(a) imported currants, sultanas and 
(b) imported eggs shell; 
(c) imported dried eggs; and 
(d) imported oat products; 
has been laid before Parliament accordance with 
Section the Act. 

The text the draft Order Council appears 
the Board Trade Journal November 1928, 
and copies the draft Order can obtained directly 
from His Majesty’s Stationery Office the follow- 
ing addresses: Adastral House, Kingsway, London, 
W.C. 120, George Street, Edinburgh; York Street, 
Manchester; St. Andrew’s Crescent, Cardiff; 
through any bookseller, price 2d. each, exclusive 
postage. 


Joint Stock Companies. 

Pursuant Sec. 242 (3) Edw. ch. Com- 
panies (Consolidation) Act, 1908, the expiration 
three months, the names the undermentioned 
Companies will, unless cause shown 
contrary, struck off the Register and the Com- 
panies will dissolved: 

Burton Bottlers (Blackburn), Limited. 
Gresham Wine Company (1924), Limited. 


Premier Table Water Company, Limited. 
All British Sugar Beet Corporation, Limited. 
French Wine Importers, Limited. 

Milk Industries, Limited. 

Coleman’s Tonic Cocoa Company, Limited. 


Liquidations. 

(Note.—Voluntary liquidations may, some 
instances, refer companies course re- 
construction. 

Facrory, Resolved, November that the 
Company cannot, reason its liabilities, con- 
tinue its business; that wound voluntarily, 
and that Mr. Clarke, 23, Coleman Street, 
E.C. appointed liquidator. 


CONTINENTAL WasTE Foop 
Resolved, November that the Company wound 
voluntarily, and that Mr. Stevens, 
Broad Street Place, E.C. appointed liquidator. 
(This notice purely formal, all creditors have 
been, will paid full.) 

November 15, that the Company wound vol- 
untarily. Meeting creditors will held the 
offices Messrs. Tansley Witt and Company, 
Chancery Lane, W.C. December noon. 
Claims should sent the liquidator, Mr. 
Chambers, January 31. 


THE SUGAR MACHINERY MANUFACTURING COMPANY, 
Resolved, October 27, that the Company, 
having sold its assets Messrs. Geo. Fletcher and 
Company, Limited, Derby, wound voluntarily, 
and that Mr. Anderson, 76, Elsham Road, 
14, appointed liquidator. (This notice purely 
formal order comply with the Statute. All 
creditors have been, will be, paid full.) Claims 
should reach the liquidator December 21. 

THe RIVERSIDE ORANGE Company, Re- 
solved, November that the Company wound 
voluntarily, and that Mr. Alston, 25, Bishops- 
gate, E.C. appointed liquidator. (This notice 
given comply with the Companies 
creditors will paid full.) 

Meetings Hear Liquidators’ Reports. 

BEDFORDSHIRE SUGAR (in vol- 
untary liquidation). General Meeting this Com- 
pany will held 11, Ironmonger Lane, E.C., 
December 20, a.m., receive the report 
the liquidator showing how the winding-up has been 
conducted. Liquidator, Mr. Whatmore. 


STEYNING BREWERIES, LIMITED (in ligui- 
dation). General Meeting the creditors this 
Company will held Norton Road, Hove, 
December 18, p.m., receive the report the 
liquidators showing how the winding-up 
conducted. Liquidators, Messrs. Flowers and 
Gates. 


Partnership Dissolved. 

GARDEN City Water (E. 
Chapman and Wilgar), Mineral Water Manu- 
facturers, Glebe Works, Glebe Road, 


Hertford. Mutual dissolution October Debts 


Chapman, who continues the business. 
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Current Literature 


Fruit and Vegetable Products 


205. Essential Factors the Preparation 
Tomato Juice. Gaub. (Canner, 1928, October 13, 
15-18.) 

206. Chemical Changes Accompanying the Western 
Blight Tomato. Rosa. (Plant Physiol., 1927, 
163-169.) 

207. Some Observations the Composition 
California Tomatoes. Cruess and 
Saywell. (Canner, 1928, October 20, 17-18.) 

Fruit Juices and Fruit Juice Beverages—Part 
Irish. (Fruit Prods. Jour., 1928, October, 
15-17.) 

209. Fruit Jellies. Jelly Measurements. 
Tarr. (Univ. Delaware Agric. Exp. Sta. Bull., 1926. 
No. 142, 1-33.) 


Cereal Products 

210. Applications Spectrophometric Methods 
and Bailey. (Cereal Chem., 1928, 256-268.) 

211. Criteria the Validity Analytical Methods 
Used Cereal Chemists. Treloar and 
Harris. (Cereal Chem., 1928, 

212. Critical Study Some Methods Used 
Leeuw. (Cereal Chem., 1928, 351-365.) 

213. How the Experimental Baking Test has De- 
veloped. Brooke and Sherwood. (Cereal 
Chem., 1928, 366-374.) 

214. The Mechanical Method Modification 
Dough. Swanson. (Cereal Chem., 375-385.) 

215. Effect Stage Maturity Composition 
and Baking Quality Marquis Wheat. 
Mangels and Stoa. (Cereal Chem., 1928, 

216. Factors Influencing Checking Biscuits. 
Dunn and Bailey. (Cereal Chem., 1928, 

217. Some Oxidizing Effects Flour Baking. 
Working. (Cereal Chem., 1928, 431-435.) 

218. Valuation Army Biscuits from Chemical 
Analysis. Straub and Peper. (Pharm. 
Weekblad, 1928, 38, 765-776.) 


Dairy Products 

219. Water Cream. Lerrigo. (Analyst, 
1928, 53, 488-489.) 

220. Determination Added Phenol and Cresol 
Milk. Fawns. (Analyst, 1928, 53, 489-490.) 

221. Determination Moisture Buttermilk 
Powder. von Fellenberg and Honegger. 
(Z. Unters. Lebensm., 1928, 55, 470-473.) 

222. Detection Margarine Butter. 
Stadle. (Z. Unters. Lebensm., 1928, 55, 404-405.) 

223. Polarimetric Determination Sucrose 
Mixtures Milk and Sucrose. Monier- 
Williams. (Analyst, 1928, 53, 569-582.) 


224. Comparison Raw, Pasteurised, Evaporated, 
and Dried Milks Sources Calcium and 
Phosphorus for the Human Subject. Kramer, 
Latzke, and Shaw. (J. Biol. Chem., 1928, 
79, 


Various 

225. Black Vinegar—Its Cause and Cure. 
Campbell. (Glass Packer, 1928, October, 15-16.) 

226. Comparison Saltpetre and Sodium Nitrite 
Pickling Agents for Flesh Wares. Riess, 
Meyer and (Z. Unters. Lebensm., 1928, 

Bacteriglogy and Chemistry Oysters. 
Hunter and Harrison. (U.S. Dept. Agric. 
Tech. Bull., 1928, No. 64, 1-75.) 

228. Cuban Honey. Fiehe. (Z. 
Lebensm., 1928, 55, 460-466.) 

229. Vanilla, Vanillin, and their Mixtures with 
Sugar. Pritzker and Jungkunz. (Z. Unters. 
Lebensm., 1928, 55, 424-446.) 

230. Effect Sterilisation the Antiscorbutic 
Vitamin. Remy. Unters. Lebensm., 1928, 55, 

231. Digestibility Trials Indian Feeding Stuffs. 
(Mem. Dept. Agric. India, 1928, 235- 
246.) 

232. Nutritive Value Haddock and Herring 
(Clupea Harengus). Kik and McCollum 
(Amer. Hygiene, 1928, 671-693.) 

233. Dried Yeast and Yeast Extracts. 
Willimott and Wokes. (Lancet, 1928, 215, 668- 
672.) 

234. Vitamin Content Margarine. 
Coward. (Lancet, 1928, 215, 726-727. 


Unters. 


Analysis 


235. Determination Starch Infants’ Food. 
von Fellenberg. (Z. Unters. Lebensm., 1928, 55, 

236. Comparative Acidimetric Investigation 
Meat Extracts, Sauces, Hirsch and 
Kiesgen. (Z. Unters. Lebensm., 1928, 55, 

237. The Analysis Starch Sugar Degradation 
Products Selective Fermentation. McLachlan. 
‘Analyst, 1928, 53, 583-589.) 

238. Glycerides Fats and Oils. XII. Glycerides 
Ebach. (Z. Unters. Lebensm., 1928, 55, 501-528.) 

239. Lauric Acid Content Coconut Oil and Palm 
Kernel Oil Means Detecting these Fats 
Nutrient Fat Mixtures. Grossfeld (Z. Unters. 
Lebensm., 1928, 55, 

240. Determination Sugars from the Oxygen 
Content the Cupric Oxide. Hadjieff. 
Unters. Lebensm., 1928, 55, 613-614.) 
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Recent Patents 


These particulars New Patents interest readers have been selected from the 


Official Journal Patents, 
Stationery Office. 


Latest Patent Applications 


29717. C.: Manufacture cod-liver oils. 
October 


30055. Co.: Cereal Foods. October 


17. 
Treatment for palm fruit. October 19. 


30422. BELLINI DELLE STELLE, G.: Extracting, 


products plants. October 20. 


October 30. 


31543. CLARK, Potato, cleaning 


machines. 


Specifications Published 


272,509. Methods treating 
cashew nut shell oil and products obtained 
thereby. 

286,239. A.: Sterilising process. 

298,585. M.: Method irradiating milk 
solids with ultra-violet rays and the product 
such method. 

298,735. E.: Treatment sugar and like 

materials. 


299,330. anp INTERNATIONAL YEAST 
Co., Lrp.: Manufacture yeast. 


Printed copies the full published Specifications 
may obtained from the Patent Office, 25, 
Southampton Buildings, London, W.C.2, 
uniform price Is. each. 


Abstracts Published 

296,462. Preserving liquid egg materials. Parents, 

Lrp., 23, Harp Lane, Eastcheap, London, and 

Giffnock, Glasgow. 
Egg yolks whites mixed yolks and whites are 
preserved mixing glycerine therewith and then 
desiccation. The amount glycerine employed may, 
the case the whites, only per cent., 
and the case the yolks only, the mixture 
yolks and ‘whites, per cent. smaller 
amount used when yolks and whites are treated 
separately and then mixed. Drying may effected 
spraying the mixture into chamber through 
which hot, dry air other gas passed, 
using the apparatus described Specification 261,194. 
The product obtained flake powder form. 


and are published permission the Controller H.M. 


296,950. Vinegar. Frincs, H., 39, Meckenheimer 


Allee, Bonn-on-Rhine, Germany. 


acetification plant provided with exhaust 
spent air duct which runs the whole length 
battery generators and acts charging means 
for the generators. The spent air rises through pipes, 
and the charge mix wash from tank and 
pump enters the generators through syphons. 


297,025. Food preparations. MANUFACTURING 
Co., Omaha, Nebraska, U.S.A. (Assignees 
Skinner, M., 18th Street, and Heid, 
24th Street, both Omaha, Nebraska, U.S.A.) 


dry macaroni type food requiring only baking 
formed mixing thoroughly substantial propor- 
tion powdered cheese with ground milled cereal 
and adding water form dough, which kneaded, 
shaped press, and then slowly dried trays, 
first with warm air and finally with air normal 
temperature. 


297,079. Making biscuits. Barson 
Rue Edouard Vaillant, Montreuil, 
and P., 78, Rue Armand Sylvestre, 
Courbevoie, both Seine, France. 


297.255. Chocolate dropping paper. H., 
AND (trading AYLOTT AND 
73, Queen Victoria Street, London. 


Compound paper; parchment paper.—Paper suitable 
for use chocolate dropping paper formed with 
facing glazed unglazed greaseproof parch- 
ment paper and backing paper 
material, the two layers being secured adhesive 
and embossed. Brown paper other stout paper 
may used, and one both layers may coated 
with adhesive and the two layers pressed together 
rollers, which may heated. 


297,256. Cream, etc., powders animal food margarine. 
Nyrop, E., 36, Vimmelskaftet, Copenhagen. 


the production cream and like fatty powders 
from emulsions such cream, milk, emulsions 
fatty substances skimmed milk, etc., the emulsion 
homogenised and then spray-dried low tem- 
perature into gaseous medium which free 
nearly free oxygen. Small particles fat may 
dispersed the gas into which the emulsion 
atomised, and product may thus obtained which 
capable being readily mixed with margarine 
give vitamin content. The atomiser described 
Specification 259,922 


powders may used for human and animal food. 


may employed for the 
spray drying. Made into aqueous emulsions, the 
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ARKADY 


MAKE THE 


BETTER LOAF. 


you require this Statement proved 


SEND FOR 
THE ARKADY 
SERVICE MAN. 


POSTCARD 


THE BRITISH ARKADY 


LTD. 


SKERTON ROAD, OLD TRAFFORD, 


MANCHESTER. 


= 
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S 


AVE, LONDON.” 


Telegrams 


1929 
LONDON, E.C. 


Telephone LONDON WALL 0956/7. 


16-2 


Oro 


visit this Unique Exhibition. 
BROAD STREET HOUSE 


Everybody who has anything 
with these should sure 
THE INTERNATIONAL TRADE EXHIBITIONS LTD. 


Tickets Admission can obtained from all Exhibitors, direct from 


the Organisers 


INTERNATIONAL 

CHEMICAL COLOUR 

TRADES EXHIBITION 

Royal Agricultural Hall, London 
MARC 


DFCEMBER, 1928] 


FOOD MANUFACTURE 


PAGE rAGE PAGE 

ALFA-LAVAL Co., LTD. Sept. EXHIBITION R., Co., 
ALUMINIUM PLANT AND VESSEL FEAVER, J., LTD. xxx MUSGRAVE Co., LTD. 

GARDNER, SONS NORTH ACTON MACHINE TOOL 
BAKER PERKINS, LTD. (GLOUCESTER), LTD. Co., 
BART-NEWHILL LTD. GRIFFITHS, Nov. PAISLEYS LTD. Nov. 
BERNDORF METAL WORKS HARRISON CARTER, J., LTD. PNEUMATIC SCALE LTD. 
BOAKE, A., ROBERTS Co., A., RAPID MAGNETTING MACHINE 
BRITISH ARKADY Co., LTD. PATENT CASED JAR Co., Nov. 
BRITISH THOMSON-HOUSTON FACTORY, LTD. Sept. Sons, LTD. 

Nov. IMPERIAL CHEMICAL INDUSTRIES, SON 
BROADBENT, T., SONS, LTD. Nov. LTD. 
BUFFOLINE NOISELESS GEAR INDUSTRIAL WASTE ELIMINATORS, SECK MACHINERY LTD. 

J., Co, LTD. Nov. JACKSON, G., Co. xxvil STERN, xvi 
CHADDERTON JAGENBERG, LTD. Nov. STERNE, Co., LTD. 

LTD. Nov. JAHN, F., Co. Nov. HOWELL, LTD. xii 
CHAMBON, LTD. Front Cover JOHNSON STONEHOUSE PAPER 
CHEMICAL ENGINEERING AND LTD. XXX LTD. 

CHEMICAL CATALOGUE Nov. JOHNSON, H., Co., LTD. E., 
CORRUGATED PACKING MATER- Back Cover STURTEVANT ENGINEERING 

LTD KELLIE, ROBERT, SON, LTD. LTD. 
Bros., LTD. xxx KIEFER, K., MACHINE, Co. SULZER BROS. XXV 
DEST., Co., LTD. xxxii LEONARD HILL ADVERTISING, THAMES BOARD MILLS, LTD. Nov. 
DOMINION BELTING CO. (1920), Nov. THOMPSON NORRIS 

LTD. LEVER LTD. LTD. 
Co. LIND, P., Co., Inside Front Cover TIDSWELL, BAILEY TIDSWELL 
DRAYTON REGULATOR MACHINERY MANUFACTURING Vicars, T., Oct. 

STRUMENT Co., LTD. XXX Co. xvi VISCO ENGINEERING Co., LTD. 
DRYSDALE Co., LTD. MAGNETIC LTD. Inside Back Cover 
ENAMELLED METAL PRODUCTS MATHER Bros. xxv WEsT, J., Co., 

MONEL-WEIR, LTD. xxiv YORK SHIPLEY, LTD. 


for 


EVAPORATING 


PLANT 


HIGHEST CONCENTRATION 
LOWEST TEMPERATURE 


Installed every European country 


for concentrating all Fruit Juices, and 
Meat and Vegetable Extracts, with- 
out loss flavour perfume, while 
retaining vitamin content. 


PATENT 


Sole Agent for U.K. and Colonies 
CHARLES DOUGLAS Co. 


LEMALE EVAPORATING PLANT 


important Cider Factory this Country. 


231/5, CECIL CHAMBERS, 76, STRAND, W.C. 


Temple Bar 6781 
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SEND FOR KEK 
LITERATURE 


BUFFOLINE 
NOISELESS GEAR LTD. 


extraordinarily gratifying 
results obtained leading 


27, LOTS ROAD, CHELSEA, LONDON, 
Telephone KENSINGTON 4989. 


Confectionery and Food Products 
manufacturers with KEK Mills 
have led largely increased 
adoption this well-known mill 
manufacture Icing Sugar, for 
instance, the results given the 
KEK Mill have not been ap- 
postcard will ensure call 


proached byany other type mill. 
from our representative. 


the confectionery trade. 
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MORTON 


for all Kinds 
VESSELS 
Copper, Stainless Steel 


Monel Metal, Aluminium, etc. 
made without seams joints 


Refrigerators 
Dissolving for 
Pans Cooling all 
and Boiling kinds 
Coppers. Liquids. 


The above illustration shows specimen our Monel Metal Vessels. 


Full particulars and quotations from 


ROBERT MORTON CO. 


Manufacturers all Kinds Plant for Food Production 
Trent Works, Burton-on-Trent 


Telephone Burton-on-Trent, No. 33. Morton, Burton-on-Trent.” 


— 
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food factories clean air paramount importance, 
helps large measure reduce the liability 
contamination deterioration food products. 


filters fitted the air supply guarantee 
air being free all fact, they bring the 
air almost the point sterilization. 
you want clean goods, you must have 
clean air. For full particulars the Sturtevant 
filter send for our publication, 


1370. 


obtain 
these results use 


PURE DOUBLE-DISTILLED 


SMALL QUANTITY GLYCERINE 


Special “CAKE Quality. 


increases values freshness and 
flavour, and eliminates loss through 
staleness. 


Test for one week and you will find Higher 
Quality Cake and Satisfied Customers. 


Guaranteed comply with all the requirements the 
Food and Drugs Act and the British 


DRUMS 
LANE 
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NICKEL APPARATUS 
for 

Pickles 

Sauces 

Fruit Juices 
Preserve Making 
Pulping Autoclaves 
etc., etc. 


ORANGE LEMON 
CUTTING MACHINE 


(Patent for) 


100-gallon Pure Nickel Steam-Jacketed Pan 


ALUMINIUM PLANT 
all kinds 


WRITE FOR CATALOGUE 
stating requirements. 
shall glad advise, without 


obligation, upon any question connected 
with the production pure product. 


Cuts into halves 4,000 fruits per hour. 


The ALUMINIUM PLANT VESSEL Co., Ltd. 


— 
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Lards. Edible Fats. Bones. 
Offal. Bacon Rinds. Trimmings. 
Condemned Meat. Blood, 


Managements Bacon Factories, Sausage Works, Provision Packing, and 
similar establishments, cannot too strongly realise the great extent 
which the profit their undertaking depends the effective and 
complete utilisation their by-products. 

Considerable revenue can lost installing continuing employ 
inadequate and out-of-date methods, whereas means maximum 
profit and ideal working conditions lies open all the 


PATENT SANITARY RENDERING PROCESS 
The outstanding and unassailable merits the IWEL-LAABS Process, 
which have brought world-wide recognition, and the paramount 
position now enjoys, are: 

Maximum Profit. Superior Products. 
Simplicity—no prior crushing needed. 

Expeditious Working. Absence Nuisance. 


Send immediately for particulars 


INDUSTRIAL WASTE ELIMINATORS LTD. 


Pioneers By-Product Utilisation 


20, HIGH HOLBORN LONDON, W.C.1 


1928 


BLISS SEMI-AUTOMATIC 


The can stands still during the operation 
double seaming, and this machine will take 
care round, oval, rectangular cans 
ins. height, and ins. across 
corners, diameter. Output from 
800 1,200 ends per hour. All working 
parts enclosed but easily accessible. will 
send representative your Works upon 
receipt card. 


BLISS CO. 
POCOCK ST., LONDON, 


Hor 4340 


DOUBLE-SEAMING MACHINE 


PROVISION PACKERS’ BY-PRODUCTS 
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fully comply 
with ALL Food Regulations 
country. 


BOAKE ROBERTS 


Distillers Essences and Essential Oils 
WORKS REGISTERED OFFICES: 


CARPENTERS ROAD, STRATFORD, LONDON, E.15 


Telegrams Telephone 
BOAKE, PHONE MARYLAND 


1050 lines 


Food Colours 


oat 


» 


— 
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ESSENCES 


for the use 


AERATED WATER MANUFACTURERS, CON- 


FECTIONERS, CHOCOLATE MANUFACTURERS, 

BISCUIT MAKERS, THE ICE CREAM INDUSTRY, 

LIQUEUR AND CORDIAL MANUFACTURERS, 

FRUIT SYRUP MAKERS, BRITISH WINE ANTEES 
MAKERS, TABLE JELLY MANUFACTURERS 


IN EVERY 


FEBRUARY 


STEVENSON HOWELL 
Distillers RED BALL Brand Essences 
Standard Works, Southwark Street, 


** Distiller, Telew, London” 


Members the Food Manufacturers’ Federation 


ACHINERY 


York Refrigerating Machines are designed the most 
competent engineers the refrigerating world, are built 
completely and the world’s largest and 
most complete refrigerating machinery manufacturing 
plant, and are guaranteed the 
refrigerating organization the world. Apart from 
carrying with them the advantages perfection 
design and manufacture, they have their additional 
credit the fact that they are sold, installed and periodic- 
ally inspected the most widely distributed and compe- 
tent refrigerating sales engineering organization known. 


SHIPLEY LIMITED WRITE FOR: 


ALL OVER FULL RANGE 
THE WORLD CIRCULAR ROAD, WELSH HARP, N.W.2 MACHINES 


Corn Exchange Buildings MANCHESTER 


[WE EXHIBIT 
THE 
INDUSTRIES 
WRITE FOR? 
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GA RDNER'S Patent 
team-Heated Vacuumt 


yer, Jor Powders 


‘or 
which are damp, or 
absor moisture 
the atmosphere. 


Your plant can make the difference between 
Machinery 


profit and loss. 
designed with the sole view 


quality work, maximum output 
mum running and maintenance costs. 
helps pay dividends 
the Vacuum shown above, 

for such factories whe 

most convenient. 

Catalogue. 


this 


Send for 


BF 


Y, 


Tel. 2288 lines). Wires: 


high 
and mini- 
addition 
make 
“Rapid” Dryers 
ating medium 


Gardner, Gloucester.” 


& 


— 


— 


= 
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SAUCE FILLING MACHINE 


Full automatic and semi-automatic vacuum 
filling machines. 

Fill your bottles without any waste sauce. 
Broken bottles automatically eliminated. The 
vacuum feature does it. 

All bottles are filled neatly and accurately. 

Special metals are used for the handling 
various products. 


; 


7 


Complete bottling equipments furnished— 
bottle rinsing machines, fillers, corkers, screw 
packaging conveyors, etc. 

Our Mr. Mont prepared submit 
full information, plans, etc. 


WINDSOR HOUSE, VICTORIA STREET 
LONDON, S.W. 


THE KARL KIEFER MACHINE CoO. 
CINCINNATI, U.S.A. 


Compressors referred this letter are 
KENT PURE ICE CO. LTD. the latest type, but have been use long 
enough demonstrate their complete relia- 
Margate bility. manufacture refrigerating plant 
Sept. 25, 1928. meet every need, and cur machines 
Hall, Ltd., represent the most up-to-date practice 
the various branches cold storage. Our 
GG: ° 79 
staff engineers are always ready advise 
the most suitable plant for any particular 
pressors our Folkestone factory have given 
These machines have now been work four 
wear any sort being apparent. 
THE KENT PURE ICE CO. LTD. ENGINEERS 
FRED CURTIS (General Manager). 
DARTFORD, KENT, England 
LONDON OFFICE: 10, ST. SWITHIN’S LANE, E.C.4 
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would foolish tell any production engineer that 
grinding, disintegrating and crushing are operations 
simple breaking coal with hammer. The multi- 
tude problems pertaining the materials 
ground are such that well nigh impossible for any 
one man have even general the 
whole subject. Much less possible for any one 
machine cope with any and every material presented 
it. Only experience, having available the 
records tests extending over long period years, 
covering that time almost every substance capable 
reduction size, only absolute specialisation 
this one subject possible claim competency 


advise grinding problems ramifications industry 
today. 


Harrison Carter Limited Dunstable, England, have 
that long successful experience, those complete records 
test and practice vast number materials, and 
their activities are confined entirely problems 
grinding and disintegrating conjunction with the 
process operated. 


That advice and service this nature can only 


given principal person will obvious. 
Enquiries should addressed direct the firm. 


Harrison Carter Dunstable 


Head Office: Dunstable, England. 


London Office: Mark Lane, 


—_ 
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SAVINGS: 
£15,000, £20,000, £50,000 p.a. 


1928 


These are the savings actually made three 
our Customers through using ALUMINIUM 
ing capacity, Aluminium £290 ton cheaper 
than Tin 

Additional savings manufacture the 
EASIER SELLING the goods through 
bright colours and attractive designs. are 
constantly devising new designs bold modern 
colourings for our biscuits, 
cheese, tea, and all confectionery wrappings. 

Mothers like hygienic wrapped goods. Kiddies 
adore bright colours. and sweet- 
hearts always prefer attractive wrappings. 


Write for samples, details, prices. 


And Traders like foodstuffs protected against 
deterioration, and chocolate which never gets 
ALUMINIUM FOIL keeps them 
fresh, and the Stern Foil Guaranteed free 
from arsenic and other deleterious matter (as 
required Foods and Drugs Act, will 
also give active production time machines, 
because its strength and uniformity. 

Special Designs submitted free charge, and 
special printings kept exclusive Customers. 


can supply WAX-BACKED FOIL 
(in all fancy patterns) suitable for 
use twist-wrap, square-wrap, 


The Oldest House in the Trade, and carrying the 
Largest Stocks of Foil, 


12, Farringdon Avenue, London, E.C. 


"Phone : Central 3140 
Telegrams : Glastos, Lud, London, 


Where all good Chocolates, Confections 
are made there will found one more 


producing the 
necessary 


shavings 
for the packing 
them. 


you equipped 


WEARS FOR YEARS 
WITH TROUBLE 


Special Features 


all Bearings. Floor Ask for particulars and 
Space samples work 


The Rotary Machine cuts shavings wide 


variety widths. Any paper may used—tissues, parchments, MACHINERY MANUFG. 


and others. Every factory should save time and money and improve the ENGINEERS 
packing using the Fully guaranteed for one year. Over RESTALRIG, EDINBURGH 


fifty work daily Bakeries, Confectionery, and other factories Telephone 25780. Telegram riump 


fo) 
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THE NEW 
PLASTIC CUTTING AND 
WRAPPING MACHINE 


(Patented) 


has working speed 


240 


pieces wrapped toffee per minute 


The toffee plastic mass fed into the machine, 
and shaped and cut perfect square. 
The wrap tight, neat, and has the famous 
patent crimp-lock. 


ry 


coloured edged paper which shows each end 


The vertical paper feed enables the use fancy 
wrap. 


Ss 
automatic counter registers the wrapped pieces 
only 
The machine designed for direct motor drive and 
suitably guarded. 

/ 


can dismantled for cleaning ina moment. 


Spare parts are interchangeable. 


Write for full particulars 
let demonstrate the machine you 


BAKER PERKINS LIMITED 


ROAD, WILLESDEN JUNCTION, LONDON, N.W. 


Telegrams: Bakers, Phone, Telephone: Willesden 2252 
Sole Sales Agents for The Forgrove Machinery Co., Ltd., Leeds 


on 


za} 
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plant in- 
stalled the 
Dairyof The 
Watford 
Co-operative 
Society Ltd. 


LESS COST 


you realise how safe scientifically designed Fibre-board 
Case really 


The problem finding effective substitute for the old-fashioned, 
unattractive and expensive wooden case has worried many firms. 


One such firm, world-renowned manufacturers, having recently 
adopted Cases, say that these packages have solved 
their sales problem. 


originators Modern Methods Packing have solved 
hundreds packing problems; probability can solve yours. 
Why not write will under obligation unless you are 
satisfied that can save you money giving you, addition 
other advantages, bigger margin safety and less cost. 


DARK ROAD. NORTH ACTON. 


THE FOOD INDUSTRY 


Entirely British construction, 
Retrigerating Plant compact, economical 
and trouble free. Consult your re- 
frigeration problems our experience 
your disposal. 

Recent installations MacFarlane, Lang 
Co., Ltd.,Oxo Ltd., Palethorpes Ltd., Kearley 
Tonge Ltd., London; Chivers Ltd., Cam- 
bridge Geo. Mason Ltd., Birmingham 
Jacob Ltd., Kingan’s Ltd., Liver- 
pool and Wm. Gilyott Ltd., etc., etc. 


Head Office and Works 


LONDON OFFICE: Upper Thames 
Street, London, E.C.4. LIVERPOOL 
OFFICE: 12, Preesons Row, James 
Street, Liverpool. DUBLIN 
Windsor Windsor 
Rathmines, Dublin. 
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CROWN IRON WORKS, GLASGOW, N.W. 
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are not joking. over; the situation often exists. you still 
continue using your factory the old laborious methods Preserve Making 
Are you still manufacturing with obsolete plant such Hydraulic Fruit 
Presses, Steaming Pulping Vats, Gravity Filter Bags, etc., and are 
you satisfied with inferior product obtained high cost 

Would you like position meet and beat competition 
supplying quality article mass-production basis 


will pay you investigate once the possibilities the 
PREPARING AND FILTRATION PLANT AND Process, and the truly 
marvellous record accomplishment obtained since their adoption the 
leading Preserve Manufacturers throughout the the only process 
manufacture which will produce clarified JAMs, JELLIES AND MARMALADES 
supreme quality colour and flavour fraction your present manu- 
facturing costs. the plant and process which has revolutionised the 
Fruit Preserving Industry, and which has opened new fields enterprise 
our many gratified users. 

Modern industrial development has brought about general 
the value and advantages the PREPARING AND 
FILTRATION because definitely ensures supreme quality production 
and low manufacturing costs. 

This envious position has been reached through years experimental and 
practical research work, and retained through the inherent ability the 
process and plant function under every manufacturing condition all 


parts the world. 
the enormous benefits derived from the KELLIE-YATEs process and plant 


until you have our facts and figures before you. Why not get touch with 
once? Let prove you that CANNOT MADE 
STANDING STILL.” 

WRITE TO-DAY AND ASK OUR EXPERTS 

CALL EXPLAIN YOU THE MANY 

UNIQUE ADVANTAGES THE LATEST 


KELLIE-YATES 
METHODS 


KELLIE 
Complete Plants for 
Sugar Syrup, and 
Sugar Preparing, 
Extracting, Filterin 


Storing, Distributing and Cable Address : 
Charging. 
Extra Rapid 


Jam Boiling Pans are the 
Boiling Pans the 
Market. Auto Pan Charg- 
ing Plants, Compressed 
Plants, Horizontal and 
Fruit Cutting 
Machines for Stone and 
Stoneless Fruits, Contin- 
uous Jar Washing 
Machines, 


ROBERT KELLIE SON, LTD. 
The Dundee Foundry DUNDEE 


SPECIALISTS THE DESIGN AND MANUFACTURE 
COMPLETE INSTALLATIONS OPERATING THE KELLIE-YATES FILTRATION 
PROCESS PRESERVE MANUFACTURE. CAPACITY TONS PER DAY 


— 


oe 


§ 
q 
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SCOTTS Vacuum Dryers 


shows 
Continuous Vacuum 
Band Dryer dealing with 
delicate foodstuff and 
working under very high 
vacuum conserve all 
the valuable properties 
the original material. 


This, and other SCOTT 
Vacuum Dryers, ideal for 


materials requiring drying GEORGE SON (LONDON) LTD. 
under temperature ERNEST SCO CO. LTD. 

Dryers. 19, WATERLOO STREET, GLASGOW 


PURITY TODAY FIRST 
MANUFACTURE 


Ensure the purity your products using plant 
made Berndorf Pure Nickel. Corrosion 
eliminated. The formation rust and verdigris 
chemical impossibility. Nickel very durable 
—nearly strony Its silvery colour 
enhances the appearance your factory. May 
quote you for steam-jacketed pans, fruit juice 
evaporators, vats, tanks suit-your particular 
needs. shall glad post you our leaflet, 
“Nickel for Food Industries,” you are interested. 


THE BERNDORF METAL WORKS 
Representative: ROBERT WHITEHEAD 
PREMIER HOUSE, HATTON GARDEN 
LONDON, 


a 
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EST. 


1839 


| 


Tel. 


ROBINSON 


Round Boxes 


Our Round Box Factory well equipped for 


the manufacture varied assortment Round 
Boxes. 


Our speciality, however, box with beaded ends. 
These boxes can supplied with metal lids, metal 
dredgers cardboard ends. Send for samples. 


Square Boxes 


have been manufacturing this class box 
now for close century, and our accumulated 
experience your disposal. Advice your 


packing troubles and samples entirely free. Let 
help you. 


Cartons 


have recently extended this branch our 
business, and our plant one the most 
date the country. are made 
from pure wood pulp and are guaranteed 


harmless. are also well equipped for the 
manufacture showcards. 


LONDON 
Chesterfield OFFICE: 
Manufacturers 
2105 Chesterfield ROUND, OVAL, SQUARE, AND 168 OLD STREET, 
FOLDING CARDBOARD BOXES 
WHEATBRIDGE MILLS 
ABC 5th Edition elephone 
Bentleys 


CHES 


Clerkenwell 3684 
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The Corruga 


Materials 


presen 


—to pack your goods manner 
that compatible with 


The CORRUGATED PACKING MATERIALS CO. LTD. Corrugated packing safe 
Ambrose Street Mills West Gorton and cheap does away with the 
MANCHESTER vexed question returns and 


Northern Representative: itself the use artistic 


Grams: CORRUPAPER, Manchester MARKET STREET appe 


London Representative 
FRANK WELLER 
147 HOLBORN 


MANCHESTER 
Tel: Holborn 7346 Tel: Central 7935 


fine products— 


Below Seck Machinery and Equipment specially 
designed for the production food 
PAN WITH COVER 

The range includes plant 


PAN FOR PRESSURE Complimentary equipment, also conveyors and 
ed 
Pneumatic transporting and elevating for seeds 


and all granular materials. 
Powder sifter and screens 
all kinds. Yeast drying 
machines and general drying Electrical labora- 
tory appliances. 


THE SECK MACHINERY CO. 


116, VICTORIA STREET 
LONDON, S.W.1 
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PNEUMATIC SCALE 
CORPORATION LTD. 


Representatives 


| 


HERE LONG-FELT 
NEED FULLY SUPPLIED 
Trafalgar House, Charing Cross matic machines time, 
LONDON, REGENT 0511 labour, money and floor space, 
and turn out better packet. 
now produce these 
machines including 
sealer, net-weight weigher and 
top-sealer, worked one two 
operators according speed re- 
quired. Full particulars and 
illustrations request. 


4 “A } V7, 


METAL 


Sturgeon Brand Chemicals 


CREAM TARTAR 
ROCHELLE SALTS 
SEIDLITZ 
POTASH 


JOHN STURGE LTD. 


Cables STURGEON, BIRMINGHAM 


FOOD MANUFACTU 


WEIR. 


CATHCART GLASGOW 


CITRIC 


LANE, BIRMINGHAM 
ENGLAND 
Established 1823 


Foodstuff Equipment 


ensures freedom from the 


ER, 


vorries contamination 


The solid, hard smooth surface, 

which easily cleaned, 

daily finding innumerable new 

foodstuffs 


PRECIPITATED 

CHALK 
CITRATE POTASH 
CITRATE SODA 
FERRIet AMMON. CIT 


Codes 5th and 6th Edns., 


MARC ATIONAL 
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LEADING SPECIALITIES 
STEAM ENGINES, BOILERS 
DIESEL ENGINES (LAND MARINE) 
CENTRIFUGAL PUMPS AND FANS 
CENTRIFUGAL BOREHOLE PUMPS 
CENTRAL HEATING VENTILATING INSTALLATIONS 
COKE COOLING PLANTS (SULZER DRY SYSTEM) 
HIGH PRESSURE GAS COMPRESSORS 15,000 LBS. PER SQ. IN.) 


HOT WATER 
ENGINEERS 


—_ 


TELEPHONES 
Speciality 


CITY 5054. 


ESTABLISHED 1833. 


REGISTERED ELECTRICAL | ELECTRICAL 
INSTALLATION CONTRACTORS 


BROS. 
Electric Lighting 


AND 


Power Engineers 


FARRINGDON 


— 


f, 
| SRN — 
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BART-NEWHILL CO. 


317, High Holborn 
LONDON, W.C.1 


Holborn 1806 


MANUFACTURE 


Guaranteed 
Work 


Bartlett No. 880 


Automatic 
Mixing 
Machine 


ee. 


THE 


“DAVID” 


Chocolate Covering 


Machine for less than 


Fitted with Mechanical 
Stirrer 


This 


FOR THE RAPID AND EFFICIENT MIXING 
CEREALS, TEAS, POWDERS, AND ALL 
DRY FOODS POWDERED FORM 


Write for prices 
and full particulars 


BARTLETT SONS, LTD. 


72, John Bright Street 
BIRMINGHAM 


DUSTLESS 


packets when placed 
the feed belt are automatic- 
ally moved forward, filled, and 
ejected. 
Other types machines for 
meat pastes, plastic materials, 


AUTOMATIC 


pressure packing, carton sealing, 

tin lidding, grinding, sifting and 

mixing. 

CONVEYORS ELEVATORS 
ALL KINDS 


Please let know your requirements. 


WELLINGTON 


Every type for every purpose 

GRAVITY ROLLER CONVEYORS, 
BELT CONVEYORS, SLAT AND 

APRON CONVEYORS, PUSH 

PLATE CONVEYORS, ARM AND 
SWING TRAY ELEVATORS, 

POWER CURVES, ETC., ETC. 
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Double Seaming 
under Vacuum 


For the preservation Fish, Meat, Fruit, Vege- 
tables, Milk Products, Cereals, Jams, Soups, 
Tobacco, Cigarettes, Cigars, Sweets, etc., etc. 


Latest Construction 


rotating table, tin containers, only one 
piston, positive gear, positive feed and discharge, 
absolutely automatic. 


Full particulars from Sole Selling Agents: 


THE PREMIER 
FILTERPRESS COMPANY, Ltd. 


FINSBURY PAVEMENT HOUSE 
LONDON, E.C. 


Telegrams FILTERING, AVE, LONDON 
LONDON WALL 2382 


SLEEVE VALVE SOME USERS 


AMMONIA 
AND 
REFRIGERATING 
PLANTS CALEY SON 


FOR ALL PURPOSES 


BARKER DOBSON 
LEVER Bros. LTD. 
LONDON CO-OPERATIVE 


HIGH 
EFFICIENCY 
AND HOTEL 
GREAT CECIL 
ECONOMY 


Installation for Messrs. Reece Sons, Ltd., 


WEST LTD. THE LIVERPOOL REFRIGERATION 


SWINTON HOUSE, 324, GRAY’S INN LTD. 


LONDON, COLONIAL HOUSE, LIVERPOOL 
SAXILBY, LINCOLN COALBROOKDALE and WARRINGTON 
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Above are illustrated (1) Glass Lined Portable Tank—Tilting type (2) Glass Lined 
Closed Storage Tank (3) Glass Lined Portable type 


Because glass non-absorbent, non-corrosive, 
and easy clean, Glass Lined 
Equipment meets the needs Food Manu- 
facturers for truly hygienic, non-contaminating 
vessels. Sensitive products are stored 
Equipment without risk de- 
terioration—the glass lining surely protecting 
lavour and colour. Glass Lined 
Portable Tanks, such those illustrated above, 
are also practical units for modern food factories. 
them fruit juices, syrups, and other liquid 


ingrediefits, well partially prepared pro- 
ducts, are transported easily and quickly 
wherever required the works. They save 
much the cost pipe lines and any pumps 
that may necessary. Moreover, they can 
often used temporary storage tanks. 
operation Equipment simple and 
economical. can always relied upon 
give satisfaction and stay service. Ad- 
ditional information will gladly furnished 
upon request. 


Enamelled Metal Products Corporation Ltd. 
Kingsway, London, W.C. 
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We give below an extract from a letter received from 
Messrs. Walker Brothers (Guildford) Limited, Surrey, 
about their Crossiey Engine: 


OE. 117 Type No. 99175. 


Dear Sirs,—if it would interest you to know the actual figures, the engine supplies us with 
light and power for two large factory buildings, operates mass machinery into the 
bargain, and the cost has worked out to just under 35s. per week for the twelve months, 
taking fuel, lubrication, and all costs with the engine into account. indeed 
economy as our electric light and power bill alone wou'd cost us three or four pounds a week. 
(Signed) R. A. Etherington, Managing Director. 


CROSSLEY 


ENGINES 


Using cheap grades of heavy fuel oil built in various sizes 2 to 1,000 B.H.P. 


CROSSLEY BROTHERS, LIMITED 


OPENSHAW MANCHESTER 
Telegrams Gasengine (phone), Manchester.” Tel: Openshaw 1121 HOP. Lines) 
LONDON OFFICE 139-141, Queen Victoria E.C. C75 


ILLUSTRATED The Drayton A.M. 
LISTS UPON Regulator Head, showing 
APPLICATION the setting pointer 


means which the tem- 
berature can reset 
moment. 


Matthey 


73-82 HATTON GARDEN 
LONDON 


Prices and Samples Application 


JOHN FEAVER, LTD. 


120, Tower Bridge Road, London, S.E.1 


1928 


(ACID-RESISTING) 


TINS 


for 


Fruits, Jams, Meats, Fish, Butter, Margarine, 
Dried Milk and all other 


PRESERVED FOODS 


TELEGRAMS: 
TINPLATE, LONDON 


Less 
More Profit 


The leading Ham Boilers the 
Country, who have standardised 
Drayton Automatic Temperature 
Regulators, inform that the 
elimination temperature fluc- 
tuations has resulted average 
increased weight cooked ham 
per cent. 

The cost each 
Drayton 
saved every fortnight. 

Are you sure similar saving 
cannot effected your factory? 
Drayton Regulators are obtain- 
able many types Self-contained 
Regulators for fairly coarse con- 
trol, Air Water Operated 
Regulators for fairly close and 
very close control. 

Drayton Automatic Tempera- 
ture Regulators mean less waste, 
less labour, less steam and less 
worry. 


Let us send our representative to see you, 


THE DRAYTON REGULATOR 


AND INSTRUMENT CO. LTD. 


WEST DRAYTON 
MIDDX. 


> 
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The insides 
Food Containers 
should lacquered with the 
non-poisonous acid-resisting 
gold lacquer 


ZINNATINE 


For the insides covers 
Glass Meat Jars 


PASTERLAC 


the opaque 
non-poisonous coating 
recommended. 


registered 
Specialities are 


Manufactured 


Pin this 


DRYSDALE 


UMPS 


for 


Chemical Works 
Refrigerating Works 
Soap Oil Works 
Paint Colour Works 
Confectionery 
Sugar Factories 
Breweries 

Distilleries 

ete. 


ALSO 
NON-CHOKING 


and 
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lehead. 


BROADBENT’S 
Improved Steam Turbine 


Centrifugal 
Fat Extractor 


For 
Extracting Fat from Solid Products resulting 
from the Treatment Bones, Offals, Fish 
Waste, etc., the Dry Rendering Process. 


Also for 


Extracting Fat and Moisture which comes 
from the Digesters the Wet Digestion 
Process. 


Machines all Kinds for the 
Treatment Waste Products. 


Write for Full Particulars and Catalogue. 


Thomas Broadbent Sons, Ltd. 


Please Send STREET, Bip 
4 


Mer 
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PAPER 


ALL KINDS 


CARRIERS 
CARTONS 


FOR THE FOOD TRADES 


SPECIALISE ALL CLASSES 

PRINTED PLAIN BAGS, BOXES 

AND CONTAINERS FOR THE PACKING 
TRADES 


SEND YOUR INQUIRIES 


STONEHOUSE PAPER 
BAG MILLS, LTD. 
LOWER MILLS 
STONEHOUSE. GLOS. 


for PICKLE, PRESERVE AND PROVISION 
Manufacturers. Used through- 
out the United Kingdom. 


Sold under guarantee 

comply with Food and 
Drugs Act. Odourless. 
British made. Round, Flat 
and Phoenix. 


THE DOMINION BELTING 


Telephone: Royal Beltonian, Ald, London.” 


PATENT 


ELECTRO-MAGNETIC 
SEPARATORS 


Are the Magnets Fitted the Leading 


OIL CRUSHERS 
AND CHOCOLATE 
MANUFACTURERS 


FOR EXTRACTING 


ALL THE IRON 


Magnets all kinds for all purposes, 
Drv materials—Semi-Solids—Liquids. 


Send details your requirements: 


ADHESIVE 


SEAL YOUR 


CONTAINERS HERMETICALLY 

Easy apply 

Easy remove 
All widths 


Any colour 


Write for Samples 
and Prices 


St. DALMAS 


Co., Ltd. 
MAGNETIC SEPARATORS LTD., LEICESTER 
SILVESTER STREET, LIVERPOOL ENGLAND 


ARMIN 
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PATENTED 24267 


ORIGINAL NEW PROCESS 


MEAT PIES 


POTTED MEATS 
ETC. 


One ounce 


makes Gallon 
(10 Pounds) Pure Firm 
Jelly minutes. 
APPETISING 
ECONOMICAL 
Please send Cash with Order. 


Tins Upwards, 8s. Dis., Carr. Paid. 

Tins, 19s. 6d. lb. Tins, 14s. Od. 

Tins, 18s. Od. Sample, 9s. 6d. 
Carriage Paid Net. 


TIDSWELL, BAILEY TIDSWELL 
“Chef Mills, Cheetham, MANCHESTER 


This authoritative new book settles all controversies 


BOTTLE CLEANING 


sheds new light problems that have troubled 
compact units mammoth machines? 
The surest, quickest and most economical way 
securing guaranteed clean, sterilized and germ-free 
bottles and jars? All these and other vexed questions 
are settled—once and for all. 

copy will sent free any executive member 
the Trade. Write to-day. 


THOMAS HILL 


Maker the Best Bottle Cleaning Machinery. 


35, PARK LANE, STEPNEY, HULL 


wvvvvyv 


DUST 


MUSGRAVE DUST UNIT 


A really efficient apparatus for collec- ® 
and Mixing Machinery, Dis- 
and Sifters. The dust 
collected and bagged point pro- 
duction, and prevented from spread 
ing on to gearing and roof pr.nc'pals 
extensive light-obstructing sheet 
metal ducts required. 
<a Dust of varying grades or trom different & 
mat rials can kept separate an? 
the filtered air being returned 
also specialise the manufacture 
complete Dust Control and removal 
plants for all trades. 
4, FOR ALL FAN PROBLEMS & 
Ss CONSULT MUSGRAVE 
personal interview and advice ‘phone 

ENGINEERS BELFAST 


DRIERS 


STERILIZERS 


Automatic and Continuous 
Used and approved numerous 


FOOD 


WORKS, BASFORD 
NOTTINGHAM 
Codes: 
ABC, 5th Edition. 


Balance, 


S \ 4 De 
\ SS 
SS 
: 
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SMALL 


Two lines under, additional lines, 1/-. 


MISCELLANEOUS SALES 


guaranteed for Foop and 
Supplied most extensive food packers. 5s. tin make cwt. 
Tuick clear paste. Post Free. Special prices bulk.—Griffiths 
Manufacturing Co., 21/23, Dacre Street, Birkenhead. 


AST Iron Steam Jacketed Pan, lined with acid-resisting 

enamel, gallons capacity, with Steam Fittings; also 
‘‘Rapid” Sifting and Mixing Machine. State full 
particulars and lowest price Box A37, Food Manufacture, 231, 
Strand, W.C. 


OPPER Revolving Pan, ft. diameter, along with Jacketed 
Boiling Pan, sell cheap.—Apply, Worsnops, Halifax. 


RIED MILK.—Large buyers Full Cream, Half Cream, 

Separated, are invited apply for samples and quotations, 

stating probable requirements fresh, raw and clotted cream 
Ltd., Motcombe, Shaftesbury, Dorset. 


~OR Sale Sack and Bag Cleaning Machines.—Box Food 
Manufacture, 231, Strand, 


Sale Duckworth Fruit Cleaning Machines, with 
accessories, excellent condition.—Box A33, Food Manufacture, 
231, Strand, 


Sale Steam Jacketed Copper Boiling Pan, also Savage 
Tea Blender and Cutter for hand power.—Box A35, Food 
Manufacture, 231, Strand, 


Sale Sifter and Mixer, also Drying Machine for 
powders.—Box A36, 231, Strand, W.C. 


UDSON WARWICK (1926) LTD., Laurence Pountney 
Hill, London, E.C.4. Tel. No.: City 3676. 


Fruit Pulp all Descriptions 
SULPHURED CHERRIES 
PuREE 
ANCHOVIES BRINE 
PEELED SHRIMPS AND SHRIMP 


Sausage Filler for sale, also Decorticators for Pepper, 
Spices, etc.—Box A31, Food Manufacture, 231, Strand, 


PHILLIPS ON, 43/45 GREAT TOWER 


Description. 


MISCELLANEOUS SALES 


FROM THE fact more 
than passing interest the marketing this country Yerba 
the leaf the Ilex Paraguayensis, South American plant. 
For centuries infusion from this leaf has been the national 
drink that Continent, and occupies the same holding their 
dietary here. claimed that contains considerably 
less tannin than the latter beverage, and many scientists assert that 
possesses considerable vitamin being sold this 
country pure leaf form for drinking naturel blending with 
ordinary tea; used alcoholic form basis for apéritif 
and ruby wine, and non-alcoholic form for sparkling cordial. 
The importers and proprietors are Newall Ltd., 10, 
Philpot Lane, E.C.3. 


MISCELLANEOUS WANTS 


Drums and Barrels any quantities, 
product, capacity gallons over.—R. Pinnington Son, 
Drum Merchants, Worsley Patricroft, Manchester. 
Eccles 107. 


ANTED.—Various back numbers Food 
231, Strand, W.C. stating date. 


SITUATIONS WANTED 


NGINEER, just completed years’ engagement Chief 

Engineer important chocolate, confectionery and preserve 

firm, seeks similar position Chief Maintenance Engineer.— 
Box Food Manufacture, 231, Strand, W.C. 


RACTICAL Manufacturer and Preserver seeks appointment. 

Meat Preparations, Sauces, Pickles, and many other lines, 
Highest references character and practical experience. 
Factory Organization, Works inagement, Costings, etc.— Write 
30x Food Manufacture, 231, Strand, W.C. 


SITUATIONS VACANT 


ALESMAN.—Experienced speciality salesman required sell 
article appealing all users glass containers (bottles, jars, 
domestic glassware, Liberal straight commission terms and 
every support will given suitable man.—Apply with 
references Box No. A28, Food Manufacture, 231, Strand, 


PATENTS 


ATENTS for Inventions, Trade Marks: Advice Handbook 

and cons. free.—King’s Patent Agency Ltd. (B. King, 
Patent Agent, G.B., U.S., and Can.), 146a, Queen 
Victoria Street, London, E.C. years’ refs. Cent. 
0582. 


— 


FOOD MANUFACTURE 


DUST GERMS 


are absent 
Visco-ventilated” factory 


Include Visco” Air Filters the ventilating system 
your Works and you will make the place cleaner and 
and the same time ensure the purity your 
“Visco” Air Filters remove the dust 
from the air passed through them. When ultra-pure air 
required the Visco” Duplex pattern should used. This 
super filter has two cells; the second which effectually 
traps the small amount impalpable dust which 
through the primary cell. When this filter used 
the air is, practically speaking, 100% clean and germ free. 


“VISCO” 
AIR FILTERS 


For creameries, food factories, breweries 
and distilleries, Visco” Air Filters are 
necessity. “Visco” Air Filters are 
all-metal construction and never 
wear out. There are cloths 
change, and any unit can cleaned 
minute. Upkeep almost nil. Let 
quote you for installation. Ask 
for List 274. 


ENGINEERING 


102 GROSVENOR ROAD, 
Also makers Visco” Water-Cooling Plants. 


DUPLEX TYPE. 


| 
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TELEGRAMS 
FILTRUM, PHONE, LONDON 


enhanced 


FILTER PRESSES 


are extensively and successfully used the manufacture 


EDIBLE OILS SUGAR 

EDIBLE FATS MILK SUGAR 
JAMS STARCH 
JELLIES GELATINES 
MARMALADES GUMS 

BEER SOUPS 

CYDER COFFEE ESSENCE 
WINES FRUIT ESSENCE 
WINE LEES FRUIT JELLIES 
TONIC WINES FRUIT PULPS 
VINEGAR FRUIT JUICES 
YEAST PATENT FOODS 


FRUIT SYRUPS 
SUGAR SYRUPS 
GOLDEN SYRUP 
MEAT EXTRACTS 
YEAST EXTRACTS 
RENNET EXTRACT 
MALT EXTRACT 
COD-LIVER OIL 
COCOA-BUTTER 
GLYCERINE 
LARD 

ETC., ETC. 


CARPENTERS ROAD, STRATFORD 


LONDON, 


Printed Great Britain BILLING AND Sons Guildford and Esher, and Published the their Offices, 
Thanet House, 231-2, Strand, London, 
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